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IN AUGUST, 1941, this 32-page booklet was 
published by Canco to aid the Government’s 
national nutrition program. To date, this 
: publication has run into two printings and 
3 reached over half a million home economists, 


teachers, and their pupils. “Help Make 
America Strong” contains non-technical 


interpretations of the Government-approved diet in terms of canned 
foods. We feel that this booklet has resulted in a better appreciation of 
the nutritive qualities of the canned foods you pack. 


AMERICAN CAN COMPANY 


* 
230..PARK. AVENUE, NEW YORK, N.Y. 
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PEELING 


ning Industry — the 

men who aim to give 

finer quality and bet- 

ter service — have 

warmly welcomed this 

economical, waste 
saving machine. 


THE CONTINUOUS 
VEGETABLE PEELER 


Designed for use by canners who realize that to offer the 
choicest products at attractive prices operating costs must be 
kept down. For over 5 years this practical machine has dem- 
onstrated its ability to do more work at less cost than any 
ordinary peeler. 


SPEEDY and CONSTANT in OPERATION 


The Continuous Vegetable Peeler will give you a higher yield 
per ton, will do a quicker job and preserve the shape of the 
vegetables. And, it cuts trimming cost in half. 


BUILT for WORK 


A sturdy machine constructed to run steadily day-in-and-day- 
out. Powerful enclosed splash-proof motor with V-belt drive. 
Hyatt roller bearings for high-speed moving parts and Zerk 
Alemite push-type lubrication. Oil and grease seals for roller 
bearings. Smooth finish. 


Cut Costs, Increase Profits and Improve Quality with the 
Continuous Vegetable Peeler. 


Modern Canning Equipment for All Food Products 


(Sprague-Sells Division) 
HOOPESTON, ILLINOIS 
SEND THE COUPON 


FOOD MACHINERY CORPORATION 
(Sprague-Sells Division) HOOPESTON, ILL. 


Please send 
Full details of the Continuous Peeler. 
(J Your complete General Catalog. 


Leaders in the Can- 


Their use means a larger profit for the 
canner because they thresh peas more 
efficiently and permit the packer to get 
a pack of better quality. 


Our entire organization specializes in 
the manufacture and service of Hulling 
Machinery for the threshing of Green 
Peas, Lima Beans and similar products. 
We do not make any other class of Ma- 
chinery to divide our efforts. All of our 
efforts are devoted to serving the Can- 
ning and Freezing industries. 


MACHINE 


Green Pea Hulling od 
Established 1880 ©@ 


Incorporated 1924 


WISCONSIN 


THE CANNING TRADE is published every Monday by THE CANNING TRADE, 20 S. Gay St., Baltimore, , oe. Arthur I. Judge, Manager and Editor; Arthur J. 


Judge, Advertising Manager; Edward E. Judge, Circulation Manager. Yearly Subscription price: v.. B. 


atc Don application. 


Forms close Wednesday; cover forms Tuesday. Copy required for proof ten , in advance of close. 


3.00; Canada—$4.00; Foreign—$5.00. Advertising 
Entered as Second Class matter 
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THE FOOD PRODUCTION TEAM 


KEYED FOR VICTORY 


The great food production effort of 1942 began 
months ago. _It has been in progress since plowing 
started in the first field, and since reconditioning 
started in the first canning plant. Just as tanks 
and ships and shells represent the finished work of 
a long process of mining, smelting, refining, shaping 
and fabricating, so the cans filled with palatable, 
nutritive foods are the result of a long process of 
labor. 


Greater attention is centered on the finish of any 
game or organized effort. It is the final score— 
the final result—that counts. Prospects during the 
preparation period are of no importance after the 
race is run, or the bout is finished, or the production 
period is completed. 130,000,000 Americans know 
the nation’s supply of canned vegetables and fruits 
is going to be measured by the quantity that comes 
from the canners’ production lines. 


Never before in its history has such attention been 
focused on the canning industry. | Never before has 


our nation, as a whole, so clearly realized the im- 
portance and the significance of the canning indus- 
try. If, to some, it meant just another field of en- 
terprise, and to others just another field for employ- 
ment, and to some others just another field for in- 
vesting capital, TODAY, TO EVERYONE, it re- 
presents a vital strand in the nation’s life-line—co- 
equal in importance, to actual combat weapons. 
Food, there must be, to sustain those who fight— 
and food, must be, for those who back up the 
fighters. 

The Canning Industry, as the Food Production 
Team in the great Victory Production League, ex- 
pects to win its contest. It has made use of all 
facilities at its command in readying itself for the 
task. It has secured all the equipment possible un- 
der existing circumstances. It enters the intensive 
production season with a wealth of experience, 
sound knowledge, a stout heart and a determined 
will. It has determined that victory in food product- 
ion will be attained. 


MAXIMUM VOLUME AND COMPLETE DEPENDABILITY 
AT EVERY POINT 


There are good reasons why. 
greater capacity and increased efficiency. 
have always meant equipment of greater durability and dependability. 
quality, decreased cost of manpower and horsepower, less maintenance, 
longer life of service—these, also represent results Langsenkamp equip- " 
ment is built to achieve. 
several, or all of these advantages. 


In this year of extraordinary production requirements under unusual production con- 
ditions, canners having Langsenkamp Production Units will have smoother sailing. 
Langsenkamp design has always meant equipment of 


Langsenkamp engineering and construction 
Improved 


Every Langsenkamp production unit affords 
Built to these common standards 
of requirements, various items of Langsenkamp 
equipment to make a production line can be select- 
ed for perfect synchronization of production ef- 
fort—perfect balance in capacity, efficiency and 
dependability. 


F. H. LANGSENKAMP COMPANY 
“Efficiency in the Canning Plant” 


INDIANAPOLIS, 


IND. 
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1, 17's A BITTER PILL to swallow when you find you've 


got a flock of springers or buckled cans at the end 


2. THAT OLD DEVIL AIR is probably responsible for 
of a record day’s run. 


your “headaches” due to insufficient exhausting. Air 
stays right in if the cans reach the sealer cold. 


3. A SURE CURE for this kind of a “headache” is to 
make sure you have the right kind of exhausting 


equipment—then watch it constantly and operate it 
properly at all times. 


4 WAN 


Cues ror Carerut Canners 


5, Warehouse finished 
products properly, inspect 
stacks frequently. 


1, Exhaust cans properly— 
insufficient exhausting causes 
buckling, springers and pos- 
sible perforation. 


RODUCTION records are the order of the 


day. But often haste makes waste, particu- 


larly in a cannery. Little things go unobserved 
in the hurry and scurry to get the job done. 

Now as never before careful supervision 
and efficient operations are vitally necessary 
to eliminate waste. Today it is the common 
duty of canner and can manufacturer to 
make every can count. 


Watch your cooling Op- 


erations — under-cooling 
duces quality, over-cooling 
causes external corrosion. 
3. Check your filler con- 
stantly—over or under-filling 
encourages spoilage. 


4. Keep closing machines 
and other equipment well 
greased and oiled. 


6. See that retort thermom- 
eter and gauges register ac- 
curately, watch your timing. 


7. Store your equipment 
repair parts carefully, coat 
with a film of oil or grease. 


8. Know your cooling 
water—proper chemical treat- 
ment may curb corrosion. 


ss OFFICES AND PLANTS IN ALL PRINCIPAL CITIES sce 


(Reprints of this advertisement are available for posting up around your plant. Simply write Continental Can Co., 100 E. 42 St., N.Y.C.) 
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THE CANNING TRADE 


THE BUSINESS JOURNAL OF THE 
CANNING AND ALLIED INDUSTRIES 


‘ublished Every Monday Since 1878 9 


ARTHUR 1. JUDGE, Editor a 


VOLUME 65, NUMBER 4 


EDITORIALS 


27th issue, we begged Mr. Paul Williams to 

cease the issue of new standards for the time 

being so that food producers of all kinds might de- 

vote their entire time to more production, without the 
need of studying the new formula. 

A reassuring letter has just come, and we gladly 


(Cat issue, ve our Editorials of the July 


give it place, to clear this worrying question. Here it is: 


Washington, D. C., August 17, 1942. 


Dear Mr. Judge: 


The second editorial in the July 27 issue of your decidedly 
worth-while “THE CANNING TRADE” has just come to my atten- 
tion. You know how appreciative we always are of your fine 
constructive criticisms. So, when I read your impassioned plea 
to me to withhold issuance of standards for the time being, 
I thought “What sins arise to confront us now?” 

You will recall that we have been criticized from time to 
time by a few members of the trade because we do not make 
our grades more explicit, that is, more definite and concrete. 
We have wanted always to improve the language employed in 
our standards and that is all we are attempting to do at the 
moment. The modus operandi of inspection and grading 
remains unchanged except in very minor details. I do not 
believe that any of the major canned foods standards have been 
changed in any way which will cause our canner friends any 
inconvenience. If we did, I think it would be unfortunate at 
this time because the canners have enough on their minds 
already. 

What we are trying to do is to make it as easy as possible 
for the canners to understand the standards and every change 
that has been made, has been made with that uppermost in 
mind. Incidentally, improvements in language are helpful to 
ou: inspectors, particularly to the new men, of whom well over 
209 are new. If you will review the new standards carefully 
you will find that we have smoothed out some of the rough 
sp ts in the existing standards which make them more acceptable 
a! more easily and readily applied in these busy days. With 
k'-dest regards, I am, 

Sincerely yours, 
(Signed) Paul M. Williams 
In Charge, Processed Standardization 
and Inspection Division 
Fruit and Vegetable Branch 


PPRECIATION—We wish to pay tribute to the 
‘= canners who stop in the midst of their rush 
to fill out our Crop Report blanks, giving us a 
’ picture as it then exists, and for each of the 
s they can. In thanking them we know that we 
voicing the feelings of our big family of readers, 
his fine and detailed service, because it is of real 
‘ortance to them. There could be more of these 
rts, but there could hardly be better ones. 
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WEATHER—This subject has to be handled very 
gingerly because the Government Censor wants no 
detailed reports of rains or stormy weather to appear 
in print. But this applies mainly to the daily papers 
and the Weatherman’s reports, because by the time 
our reports are gathered and put into print the weather 
is well in the past, so far as any of our enemies might 
use it. 

That the weather has been playing hob in this section 
with canners’ operations during the past two weeks— 
the very opening of the active canning season—the 
canners at least know. Fortunately for the tomato 
crop, and somewhat, too, for the sweet corn crop, the 
numerous very heavy rains have held down the tem- 
perature, and murky, cloudy weather has tended to 
hold back the ripening of both crops. Had the sun 
come out in its usual August brilliance and heat the 
tomatoes would have stewed on the ground and the 
corn would have rushed to canning-state-readiness, 
which, combined with the difficulty of harvesting owing 
to the wetness of the soil, would have resulted in heavy 
losses of the crops. There have been losses, but it 
could have been worse. As we write, these almost daily 
heavy downpours show no indication of stopping. True, 
every canning section is not so afflicted, but the trouble 
is quite wide-spread. As an indication of their effect 
in this Tri-State region, we might cite the wholesale - 
market here in Baltimore. Shortly after the opening 
of the active crop season prices on canners’ tomatoes, 
in the wholesale market, dropped down to 25c to 50c 
per bushel, or approximately half this amount when 
figured as “per basket.” That was the shortest lived 
“glut” threat on record. The rains came and now 
those prices range from 85c to $1.00 per bushel and 
have for the past fortnight. Oh! yes, with hot dry 
weather the next couple of months—and there is plenty 
of chance for such—the tomato crop can give a good 
account of itself. The hint is for canners to go slow 
now about buying these free-lance tomatoes at such 
high prices; to curb their anxiety about getting up the 
Government’s quota; to use their contracted acreage, 
and wait for the later, lower prices on “open market” 
tomatoes. It won’t be long! 


TRIVIATA—tThey have just issued new standards 
for dried fruits, and dried fruits have been frozen for 
Government uses! Fruits are going thru the dryers 
now—they’ve just got to be taken when ripe. 


The Department of Commerce has just issued 
“Domestic Commerce,” an official publication of the 
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U. S. D. of C., whose statutory function is “To foster, 
promote, and develop the foreign and domestic com- 
merce of the United States.” It is published every 
Thursday, and the price is $2.00 per year or 5c per 
copy. In the August 13th issue there appears: “What 
should you spend on advertising?” and we recommend 
a careful reading by every subscriber, and “Will the 
Can Opener Become Obsolete?’ with an appropriate 
answer. 


Canadian retail grocers have been called upon to 
return to their dealers or to the War Department all 
canned corned beef on hand, as all in sight is required 
for the armed forces. The supply from South America 
is lacking. 


If you would have blue prints and rules for dehydra- 
tion (food drying to you) write to the Dehydration 
Committee, Bureau of Agricultural Chemistry and 
Engineering, U. S. D. A., Washington, D. C. 


Under the direction of the Laboratory of the Fish 
and Wild Life Service, at College Park, Md., and in 
cooperation with the American and the Continental 
Can Companies, they have packed Menhaden, in tomato 
sauce, in No. 300 cans and it is said it makes a very 
palatable dish. They have sent samples to Britain, 
for lend-lease, and the product has been okeyed. It is 
predicted that 50,000 cases may be packed this year, 
and that if it “takes” an even larger pack can easily be 
made. Several leading canners are interested. 


For the uninitiated it might be explained that here- 
tofore the menhaden (fish) had been caught in huge 
boatloads, and taken to rendering plants to be made 
into fish oil and fertilizer. The supply seemed inex- 
haustible, but just let the human begin to use it as a 
food, and see it vanish, like the herring, the shad, the 
salmon and the buffalo. No reason in the world why 
it would not make a nourishing, good food, and be a 
big help in these war food shortage days. 


It is said they are going to pack the dried—forgive 
us—the dehydrated foods in ash cans for shipment. 
The Axis submarine boys will welcome those “ash 
cans” as they never did any before. 


WISHFUL—Frank M. Shook, Secretary of the Tri- 
State Packers Association, need we say, admits that 
he got so “het-up” in that hearing with OPA in which 
they succeeded in having recalled the roll-back on 
tomatoes and peas, that they wanted to throw him out 
of the room, but as he says, “we won, and that is the 
main feature.” 


In his bulletin to his members Frank gives his ver- 
sion of the losses the tomato canners would have 
suffered if the order had not been recalled. For the 
archives and the eternal record this needs be repub- 
lished. Here’s how he heads that paragraph, and what 
he says: 
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WHAT DOES THE ROLL-BACK OF CEILING PRICE ON 
TOMATOES MEAN TO YOU? 

Listed below are some interesting data which have been 
passed to us. The following are actual canners. For obvious 
reasons they are listed by number rather than by name. 

Ceiling under 


Cases Avail. Proposed Diff. in $ Between 

Canner Total Est. for FSCC or Amend. Old Guaranteed 
Number Pack Comm. Trade No. 5 & New Ceiling 
(a) (b) (c) (d) (e) 

1 200,000 130,000 91e $ 9,728 

2 200,000 130,000 83c 29,484 

3 40,000 26,000 94¢c 488 

4 360,000 234,000 81le 86,393 

5 40,000 26,000 83c 

6 70,000 45,500 78¢ 14,619 

a 400,000 260,000 81c 69,822 

8 60,000 39,000 90c 3,686 


(a) is the canner number which we have assigned. 

(b) is the total number of cases which they expect to can. 

(c) is 65% of the total, since 35% definitely goes to War De- 
partment anyway. 

(d) is the ceiling price as worked out under the formula 
individually. 

(e) is the loss which canners will sustain by having to sell 
within their individual ceiling price rather than on the 
95¢c market as guaranteed by the original M.P.R. No. 152, 
now rescinded. 

How does your pack prospect compare? 

As a canner knowing your business you will recog- 
nize the wide differences in these ceiling prices (costs) 
as given in column “d’”. From 78c to 94c on what is 
supposed to be the same identical product, canned in 
the same general section, from tomatoes of the same 
general quality. An average price, as shown here, of 
85c per dozen on standard 2s tomatoes. 

Another interesting feature is found in column (e). 
Read it and weep on what might have happened to 
these tomato canners, and it is to be surmised, upon 
all tomato canners, had not this ruling been rescinded. 

Without going back into the history of the “first 
sixty days selling of last year’s pack,” or in other 
words, of the formula for making the price ceiling, 
it is to be supposed that these ceilings carry a degree 
of profit. The Government plainly told the tomato 
canners that it wanted them to make a profit when they 
set that 95c price, and recalling that so-called standard 
2s tomatoes sold during the past several years at 60c 
to 65c and sometimes as high as 70c, only getting 
up to 75c about this date last year, it would seem some 
profit has been figured in those ceilings. So the figures 
in column (e) do not represent real loss, but only the 
difference in profits between the “support price,” and 
the intended ceiling prices. Of course, like the fellow 
who would have won $10,000 had he put $100.00 on the 
100-to-1 shot which won, it sure looked good. And 
now it is. 

Looking at this variation in price ceilings buyers 
may wonder, or may feel that it presents excellent 
opportunity for dickering. The only drawback for 
them, however, is that regardless of price every case 
of canned foods produced this season will find ready 
market at full ceiling or other prices but the buyer 
will find the same eagerness to buy on the part of the 
retailers, and he will not lose. 

It is to be hoped this broadcast—for we are merely 
repeating it—may not have unfavorable repercussions, 
for the public is very tender about excessive war 
profits. That is, of course, if the other fellow makes ’em. 
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*-ROZEN FOODS CEILING FORMULA 


Permits 12 percent increase over selling price first 60 days of 1941 season 


plus increase in cost of 1942 raw commodity. 


Price Administrator Leon Henderson 
today announced complete details of the 
official formula by which frozen food 
packers will pass on increases in their 
raw material and other costs of the 1942 
pack of frozen fruits, berries and vege- 
tables over those of 1941. 


On July 9 last, the Office of Price Ad- 
ministration issued preliminary indica- 
tions of its contemplated action to be 
taken in order to relieve the squeeze on 
frozen food packers, as well as whole- 
salers and retailers. The formal action, 
taken today at the packer level only, 
does not represent a departure from 
these early indications. Relief of the 
same specific “dollars-and-cents” increase 
given the packer will be provided shortly 
in a similar price regulation covering 
wholesalers and retailers. 

The new pricing formula for packers 
of frozen fruits and berries, products 
which closely parallel canned fruits and 
berries, will be as follows: 


(1) Take the weighted average price 
per dozen or other unit f. 0. b. factory 
charged by the packer for such kind, 
grade and container size during the first 
60 days after the beginning of the 1941 
pack. This figure is to be revised upward 
to reflect no more than seven months’ 
storage in the case of quick-frozen fruits, 
berries and vegetables and no more than 
30 days’ storage in the case of cold- 
packed fruits, berries and vegetables; 
plus 


(2) 12 per cent of such revised 
weighted average price per dozen or 
other unit f.o.b. factory. This 12 per cent 


figure takes care of such increases as 
divect and indirect labor, packing ma- 
te ‘al, freight and cold storage to the 


ex‘ nt mentioned above; plus 


‘) The actual increase per dozen or 
ot’ or unit in the cost of the agricultural 
ra’ commodity delivered in the factory 
in 42 over cost of the same raw com- 
‘y delivered at the factory for the 
19° pack. 

‘ +> limitations are placed on the man- 
ne f computing the permissible raw 
1 ‘al advance, however. These are: 


= 


) This “actual increase in the cost 
( raw agricultural commodity” shall 
| '\e difference between the weighted 
a -e 1941 raw material cost and the 
\ ed average price per unit paid or 
ig ‘cted to be paid by the grower for 
t! ime commodity in 1942, base on 
(ss than the first 75 per cent of his 

‘urchases, 
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There is also the proviso that in the 
case of strawberries, any packer who in 
1942 purchased his raw commodity at 
less than eight cents per pound may in- 
clude in the 1942 cost of such strawber- 
ries any amount per pound subsequently 
paid by him to the grower, which when 
added to the amount previously paid 
does not exceed eight cents per pound. 


(B) Such raw material increases may 
in no case exceed the following permitted 
maximums per ton: Apples, a figure to 
be announced, apricots $23; red sour pit- 
ted cherries, $50; Sweet cherries $56; 
grapes $14; peaches (freestone, includ- 
ing freestone nectarines) $15; pears $15; 
plums $2; prunes $13. 


For all berries, except strawberries, 
the amount of raw material increase may 
be three cents per pound. For strawber- 
ries, however, the raw commodity in- 
crease may be the difference between the 
weighted average cost per pound deliv- 
ered at the packing plant in 1941 and 
eight cents per pound. 


For all vegetables, permissible raw ma- 
terial cost increases are limited only to 
the extent that packers may not recog- 
nize payments made on or after July 6, 
1942, in excess of the market prices pre- 
vailing on the date of purchase. 


Maximum Price Regulation No. 207, 
effective August 24, 1942, will provide 
the packer of frozen fruits, berries and 
vegetables his needed relief. 


Allowances for a specified length of 
storage time are to be included in the 
weighted average 1941 base figure. This 
has been done because quick-frozen 
fruits, berries and vegetables normally 
are disposed of piecemeal, and it is com- 
mon business practice for some quick- 
freezers to allocate storage costs accord- 
ing te length of time they have had to 
store the respective goods sold. This has 
been accomplished by increasing prices 
monthly to the limited extent needed to 
cover storage costs accruing during the 
month immediately preceding. But “Float- 
ing” of flexible price ceilings are not 
feasible administratively. Therefore, 
OPA has allowed each packer to fix his 
ceiling at a mid-point that will permit 
him to recoup fully his normal storage 
costs, so long as he chooses to maintain a 
uniform selling price at a near-ceiling 
figure. 


The time for storage has been short- 
ened for cold-packers, since they usually 
sell nearly all their pack on the basis 
of a single month’s storage. Any period 
of withholding thereafter usually is for 


Storage gets consideration. 


account of the buyer and any charge 
made is for “services” only. 


Cooperative packers—having a com- 
plicated grower-member relationship— 
must calculate their ceilings on the basis 
of those raw material cost increases to 
which their most closely competitive non- 
cooperative packers are limited. 


Some of the 1941 pack of frozen fruits, 
berries and vegetables still remain in 
packer hands. Such goods are still cov- 
ered by the General Maximum Price 
Regulation. Thus, as between the 1941 
and 1942 packs, instead of attempting 
to perform a difficult job of segregation 
and identification, OPA will achieve sub- 
stantially the same result by requiring 
each packer to sell at the old March 1942 
prices an amount equal to his present 
supplies from the 1941 pack before he is 
entitled to charge the maximums estab- 
lished by the new regulation. It should 
be noted also, that prior to the effective 
date of the new regulation, the General 
Maximum Price Regulation has been ap- 
plicable to deliveries of all frozen fruits, 
berries and vegetables, regardless of year 
in which packed. 


OPA EXPLAINS TOMATO-PEA 
CEILING ACTION 


Reasons for re-establishing USDA 
support prices as ceiling for standard 
tomatoes at 95c and standard peas at 
$1.10 through the issuance of Amend- 
ment No. 6 to MPR 152 are: 


“Revocation of paragraph (e) of Sec- 
tion 1341.22 would have resulted in max- 
imum prices for many canners of peas 
and tomatoes less than $1.10 and 95c 
per dozen, f.o.b. factory, respectively. In 
some cases, canners would have consid- 
ered such lower prices as imposing un- 
due hardship and would have filed peti- 
tions for amendment of Maximum Price 
Regulation No. 152. The provisions of 
paragraph (e) rendered such procedure 
unnecessary. Revocation of that para- 
graph would necessitate the filing of in- 
dividual petitions in such cases, and con- 
sideration of each of them by the Price 
Administrator. Because of the fact that 
the tomato and pea packing seasons are 
rapidly approaching their peak, it is the 


. judgment of the Price Administrator 


that, to avoid delay and uncertainty aris- 
ing from individual applications for re- 
lief and to insure the maximum produc- 
tion of canned tomatoes and peas, 
Amendment No. 5 should be revoked.” 
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PRICING FOODS IN NEW CONTAINERS 


New OPA ruling takes into consideration actual cost 


differential between old and new containers in determin- 


ing ceiling prices. 


Simplified methods for manufacturers 
and distributors to determine their ceil- 
ing prices on food products which during 
March were packed in tin containers 
and are now being packed in other types 
of containers, were established August 
15 by the Office of Price Administration. 

The new order applies only when the 
containers vary by no more than 20 per 
cent in contents and contain the same 
kind and quality of food as that packed 
in a tin can delivered by the same manu- 
facturer last March, and only when the 
food products also are covered by the 
General Maximum Price Regulation. 

Primarily meeting conditions raised by 
the substitution of slightly more expen- 
sive glass jars for tin cans, the OPA 
action allows manufacturers, wholesalers 
and distributors to add to their March 
ceiling prices the actual difference be- 
tween the costs of the containers. Where 
a less expensive container is used, the 
saving must be passed along to the 
consumer. 

The basic rules, as laid down in 
Amendment No. 7 to Supplementary 
Regulation No. 14, effective August 21, 
follow: 

1. When the contents of the new con- 
tainer are the same, the manufacturer 
may add to his maximum price of the 
food product packed in the tin container 
the exact amount in dollars and cents 
of the increased cost of the new con- 
tainer. If the new container costs less, 
the amount of decrease must be deducted. 

2. When there is a change of not more 
than 20 per cent in the contents of the 
new container, the manufacturer divides 
his maximum price for the product in the 
tin container by the number of units of 
contents and multiplies that figure by the 
number of units covered in the new con- 
tainer and adds (or substracts) the dif- 
ference between the cost of the new 
container and the cost of the tin con- 
tainer. 

3. The wholesaler or retailer deter- 
mines his maximum price for food prod- 
ucts affected by this regulation by taking 
his maximum price for the food product 
in the tin container and adding or sub- 
tracting the actual difference between his 
cost for the product in the new container 
and in the old. 


When the new container varies by 
more than 20 per cent in contents from 
the old container, this amendment does 
not apply and the ceiling price for the 
product in the new container must be 
established under the provisions of the 
General Maximum Price Regulation. 
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As a safeguard against abuse, manu- 
facturers must file a detailed report with 
OPA of the method by which they ar- 
rived at the maximum price for food 
in the new container, and prices thus 
determined are subject to adjustment by 
OPA. 

Manufacturers and wholesalers are re- 
quired also to notify those to whom they 
sell products priced under this amend- 
ment of the exact amount of the in- 
crease or decrease in the maximum price 
for the food in the new container. The 
responsibility is on the manufacturer and 
the wholesaler to notify their customers 
when the customers are to use the pro- 
visions of this amendment to adjust their 
ceiling prices. 

The only items of new cost which 
manufacturers may add to the maximum 
price are the increased costs of the con- 
tainer, cap (if any) and shipping carton. 
Other costs, such as conversion of ma- 
chinery, breakage and additional labor, 
must be absorbed by the manufacturer. 
This provision was made, OPA officials 
explained, because the manufacturer has 
a large measure of control over costs 
other than for containers, and as a result 
of experience and efficient operation, can 
make substantial reductions in _ these 
items. 


A ceiling once established under this 
amendment is not subject to change even 
though the cost of the new container 
may change. 


In those cases where a manufacturer, 
between March 31 and August 21, the 
effective date of the amendment, who 
produces food products subject to this 
amendment, shifted from tin to a sub- 
stitute and priced his product in the new 
container under other provisions of the 
Genera] Maximum Price Regulation, he 
must now reestablish his ceiling prices 
for future sales in accordance with this 
amendment. Such a manufacturer must 
also report his new ceiling prices, by Sep- 
tember 15, to wholesalers and retailers 
who have received deliveries from him 
prior to the effective date, so that they 
may adjust their maximum prices for 
future sales of goods already purchased 
and on hand. Until the receipt of this 
information or until September 15, 
whichever is earlier, such sellers may use 
their maximum prices as lawfully deter- 
mined under the General Maximum Price 
Regulation. 

In preparing the new pricing formula, 
OPA officials recognized that manufac- 
turers forced to find substitutes for 
strategic war materials have little con- 
trol over the cost of substitute containers. 


If required to absorb the full increase, 
manufacturers might have to curtail or 
discontinue production of lower-priced 
items where the margin was small, or 
to shift to higher-priced and _ higher- 
profit items. 

The amendment tends to put all sellers 
of food packed in glass containers on a 
more nearly equal basis. Those who 
during last March sold food in both glass 
and tin containers usually charged more 
for food packed in glass. Under the 
General Maximum Price Regulation, they 
may continue to charge more for food 
packed in glass. If manufacturers who 
shift to glass after March are not given 
an allowance for the increased cost of 
the container, their maximum prices will 
be out of line with those of manufac- 
turers who made the shift earlier. 


Retailers whose ceiling prices change 
as a result of this amendment must re- 
port their new ceilings on cost-of-living 
commodities to their War Price and Ra- 
tioning Boards by the 10th of the follow- 
ing month. 


SECRETARY WICKARD FAVORS 
REPEAL OF 110% PARITY 
CLAUSE 


Speaking over the radio Wednesday 
night, August 19, Secretary of Agricul- 
ture Claude R. Wickard directly reversed 
his policy of last winter and urged repeal 
of that section of the Emergency Price 
Control Act which allows farm prices to 
rise to at least 110 per cent of parity 
before any depressive action can be 
taken. “Now let me say right here that 
I have changed my own thinking on this 
question. I have changed because condi- 
tions have changed. A year ago when 
I testified before a House committee in 
support of the Price Control Bill I ap- 
proved the 110 per cent limitation. At 
that time many prices were far below 
parity. It seemed to me that they could 
never average parity unless there was 
an opportunity for some of them to be 
slightly above parity at least part of 
the time. Now the situation is different. 
Farm prices have reached parity on an 
average. We are in war,” Mr. Wickard 
declared. 

The 110 per cent provision is being 
cited by other groups to prove that 
farmers are asking for more than their 
fair share, and is being used as an 
argument to slow down economic controls 
in other fields, he added. 


“Under present circumstances I believe 
it would be wise to repeal this provision.” 

At the same time the Secretary paved 
the way for negotiation with the Office 
of Price Administration for a ceiling on 
live stock, stating that he was prepared 
to give approval “if a practical plan for 
live stock marketing can be evolved.” 
Such a plan, however, would not meet 
his approval if it permitted abnormal 
profits to anyone in the industry at the 
expense of producers or consumers, he 
warned. 
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OVERSEAS SHIPPING CASES 


During the past two weeks there has 
been considerable confusion in the can- 
ning industry about suitable boxes for 
export purposes. As of August 13, says 
M-86 Administrator J. Howard Hamil- 
ton, the following boxes are acceptable 
for overseas shipment of all canned 
fruits and vegetables in metal containers 
for Quartermaster Corps Subsistence 
supplies: 

1. Metal Strapped Weatherproof Solid 


Fibre boxes. With the following excep- 
tions: 
(a) where specifications specifically 


require wood, 

(b) where the gross weight of the con- 

tents exceeds sixty-five pounds, 

(c) for Emergency Rations which 

must be packed in Metal Strapped 
Nailed Wood boxes. 

2. Wirebound Wood Veneer boxes, as 
original container only where gross 
weight of the contents does not exceed 
forty pounds. 

3. Metal Strapped Nailed Wood boxes. 

4, All items packed in fibre container 
(other than Weatherproof Solid Fibre) 
must be overpacked in either Metal 
Strapped Weatherproof Solid Fibre, 
Wirebound Wood Veneer, or Metal 
Strapped Nailed Wood boxes. 


NO LIMIT TO SARDINE CATCH 


To make sure that a portion of the 
Pacific Coast Fishing Fleet not taken 
over by the Navy, will fish for all its 
worth, the War Production Board, Au- 
gust 18, announced that any contract 
limitation on the amount of Pilchard 
(sardines) that may be caught will be 
invalid after Aug. 31. Some processors 
have contracts with fishermen that will 
not permit them to bring more fish to 
their plants than they can handle. As 
a result, trawlers often head back to 
shore with less than a capacity load. 
About 95% of the Pilchard catch is land- 
ed at California ports, the balance in 
Oregon and Washington. Some 315 ves- 
sels last season brought in about 613,000 


tons of Pilchard which produced about 5 
mil! on eases of sardines, more than 18 
milon gallons of oil and 92 thousand 


ton. of fishmeal. To get the fish to the 
rig plants in a hurry and prevent 
wa age, WPB has also ordered vessels 


to »\\oad Pilchard cargoes within twelve 
ho: after entering port, and further 
pr. ‘es that no plant may accept more 
ths can be processed within 48 hours 
aft: delivery. Both fishermen and pro- 
ces -3s must sign statements denying 
a! nitation agreements and file them 
W ’PB Food Branch at San Fran- 
Jalifornia. 


NO DRY PACK BEANS 


-d beans may no longer be packed 


i : or other containers using a rub- 
be aled closure, according to WPB 
wig issued Thursday, August 20, and 


‘ve immediately. However, pack- 
‘ay exhaust existing inventory of 
cl. ves designed for dried bean jars. 
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FRUIT COCKTAIL STANDARD OF | 
QUALITY AND FILL OF CONTAINER 


Federal Security Administration Act- 
ing Administrator Watson B. Miller, has 
promulgated Standards of Quality and 
Fill for Canned Fruit Cocktail which 
will become effective 90 days after 
August 13. The regulations follow: 


STANDARD OF QUALITY 


§ 27.041 Canned fruit cocktail, canned 
cocktail fruits, canned fruits for cock- 
tail—Quality; label statement of sub- 
standard quality. (a) The standard of 
quality for canned fruit cocktail is as 
follows: 

(1) Not more than 20 per cent by 
weight of the units in the container of 
peach or pear, or of pineapple if the 
units thereof are diced, are more than 
%4 inch in greatest edge dimension, or 
pass through the meshes of a _ sieve 
designated as 5/16 inch in Table I of 
“Standard Specifications for Sieves,” 
published March 1, 1940, in L. C. 584 of 
the National Bureau of Standards, U. S. 
Department of Commerce. If the units 
of pineapple are in the form of sectors, 
not more than 20 per cent of such sectors 
in the container fail to conform to the 


following dimensions: The length of the ~ 


outside arc is not more than % inch but 
is more than *% inch; the thickness is 
not more than % inch but is more than 
5/16 inch; the length (measured along 
the radius from the inside are to the 
outside arc) is not more than 1% inches 
but is more than % inch. 


(2) Not more than 10 per cent of the 
grapes in a container containing ten 
grapes or more, and not more than one in 
ten grapes, is cracked to the extent of 
being severed into two parts or is 
crushed to the extent that their normal 
shape is destroyed. 


(3) Not more than 10 per cent of the 
grapes in a container containing ten 
grapes or more, and not more than one 
grape in a container containing less than 
ten grapes, has the cap stem attached. 


(4) There is present in the finished 
canned fruit cocktail not more than one 
square inch of pear peei per each one 
pound of drained weight of units of pear 
plus the weight of a proportion of the 
packing medium which is the same pro- 
portion as the drained weight of the 
units of pear bears to the drained weight 
of the entire contents of the can. Such 
drained weights shall be determined by 
the method prescribed in § 27.042. 


(5) There is present in the finished 
canned fruit cocktail not more than one 
square inch of peach peel per each one 
pound of drained weight of units of 
peach plus the weight of a proportion of 
the packing medium which is the same 
proportion as the drained weight of units 
of peach bears to the drained weight of 
the entire contents of the can. Such 


drained weights shall be determined by 
the method prescribed in § 27.042. 


(6) Not more than 15 per cent of the 
units of cherry ingredient, and not more 
than 20 per cent of the units of peach, 
pear, or grape, in the container is 
blemished with scab, hail injury, scar 
tissue or other abnormality. 


(7) If the cherry ingredient is artifi- 
cially colored, the color of not more than 
15 per cent of the units thereof in a 
container containing six units or less, 
is other than evenly distributed in the 
unit or other than uniform with the 
color of the other units of the cherry 
ingredient. 


(b) If the quality of canned fruit 
cocktail falls below the standard pre- 
scribed in paragraph (a) of this section, 
the label shall bear the general state- 
ment of substandard quality specified in 
§ 10.020(a), in the manner and form 
therein specified. 


STANDARD OF FILL 


§ 27.042 Canned fruit cocktail, canned 
cocktail fruits, canned fruits for cock- 
tail—Fill of container; label statement of 
substandard fill. (a) The standard of 
fill of container for canned fruit cocktail 
is a fill such that the total weight of 
drained fruit is not less than 65 per cent 
of the water capacity of the container, as 
determined by the general method for 
water capacity of containers prescribed 
in §10.010(a). Such total weight of 
drained fruit is determined by the follow- 
ing method: 


Tilt the open container so as to dis- 
tribute the contents evenly over the 
meshes of a circular sieve which has’ been 
previously weighed. The diameter of the 
sieve is 8 inches if the quantity of con- 
tents of the container is less than 3 
pounds, and 12 inches if such quantity 
is 3 pounds or more. The bottom of the 
sieve is woven-wire cloth which complies 
with the specifications for such cloth set 
forth under “2380 Micron (No. 8)” in 
Table I of “Standard Specifications for 
Sieves,” published March 1, 1940, in L.C. 
584 of the U. S. Department of Com- 
merce, National Bureau of Standards. 
Without shifting the material on the 
sieve, so incline the sieve as to facilitate 
drainage. Two minutes from the time 
drainage begins, weigh the sieve and 
drained fruit. The weight so found, less . 
the weight of the sieve, shall be con- 
sidered to be the total weight of drained 
fruit. 


(b) If canned fruit cocktail falls be- 
low the standard of fill of container pre- 
scribed in paragraph (a) of this section, 
the label shall bear the general state- 
ment of substandard fill specified in 
§ 10.020(b), in the manner and form 
therein prescribed. 


GRAMS of INTEREST 


DRIED FRUIT PRICES UP 15% 


The Office of Price Administration re- 
vealed August 19 that a regulation lift- 
ing the prices on dried Prunes, Pears, 
Peaches, Apricots, Figs and Raisins some 
15 per cent at the packer level will be 
issued shortly. This will be accompanied 
by another regulation covering whole- 
salers and retailers on the advance. The 
Government will actually absorb most 
of the pack increase because a major 
portion of the dried fruit and raisin 
pack will be taken over for the military 
forces and lend-lease under the recent 
freeze order. Last year’s pack of these 
dried foods amounted to some _ 500 
thousand tons with a 75 million dollar 
sales value. 


YOUR CLOSEST COMPETITOR 


Under Maximum Price Regulation 152, 
Canned Vegetables, a seller who cannot 
determine his maximum price pursuant 
to the prescribed formula must use as 
his maximum price the maximum price 
of his most closely competitive canner. 
The most closely competitive canner, is 
generally, one 

(a) who sells to the same class of 
buyers; 

(b) who packs the same or similar 
quality range of the product in question; 

(c) who has sold in the past at ap- 
proximately the same prices as the can- 
ner establishing a maximum; 

(d) who used the same general mer- 
chandising methods; 

(e) who is located in the same general 
area. 

It is not permissible, under the Regu- 
lation, for the seller to determine his 
maximum price by averaging the prices 
of his competitors. 


APTE BROTHERS MOVE OFFICES 


Apte Brothers Canning Co. have an- 
nounced that after August 24th, their 
general offices, including their sales de- 
partment, will be permanently located in 
Tampa, Florida. The entire executive, 
administrative, and sales staff of the 
company, which operates fourteen can- 
neries in six states, will occupy the 
fourth floor of the Western Union Build- 
ing in Tampa. 

The move from Miami, where the gen- 
eral offices of the company have been 
located for twelve years, was made 
necessary by the ever increasing pres- 
sure of the war emergency on the can- 
ning business, according to D. J. Apte, 
senior partner of the firm. Moving the 
company’s offices closer to their canneries 
and markets, according to Mr. Apte, will 
greatly simplify the problem of contin- 
uing to serve their commercial customers 
while at the same time doing their share 
to maintain a steady flow of food to the 
fighting men at the fronts and at camp. 
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WISCONSIN CONVENTION DATE 


In line with the Government’s request 
that conventions be eliminated or stream- 
lined, the Board of Directors of the 
Wisconsin Canners Association has de- 
cided to limit the 1942 convention to one 
day, Monday, November 9, Schroeder 
Hotel, Milwaukee. 


SWIFT DEVELOPS DEHYDRATING 
PROCESS 


Swift & Co., has announced that its 
new continuous controlled temperature 
process for beef dehydration has met 
with Government approval, with the re- 
ceipt of the Government’s initial order 
for this type of beef. 


The process developed by Swift will be 
protected by patents, but will be made 
available to other meat packers, without 
royalty, for the duration of the war. 


LIEUTENANT PAUL SMITH 


Paul V. Smith’s many friends will be 
interested in learning that he has just 
reported for duty as a First Lieutenant 
in the Army Air Corps. 

Mr. Smith, who for several years past 
has been Local Sales Manager—Packers’ 
Cans, for Continental Can Company, 
Inc., in the Syracuse District, officially 
entered the service on August 1st. 


Well known by canners in the East, 
Paul started with the company at its 
Chicago offices in 1922. Since then he 
has held various assignments in the 
company, leading up to his recent posi- 
tion as a sales executive in Syracuse 
district. 


FOOD MACHINERY REPORT 


Food Machinery Corp., San Jose, 
Calif., recently reported that machinery 
orders, including war material, for the 
nine months ended June 30, totaled $23,- 
836,897, compared with $11,446,274 in 
the corresponding period a year ago. 
Billings for the period amounted to $16,- 
273,449, compared with $8,105,459 in the 
nine months last year. 


NUCKOLS ELECTED CAMPBELL SOUP 
SECRETARY 


Following the annual meeting of the 
Board of Directors last week, Arthur C. 
Dorrence, President of the Campbell 
Soup Company, announced the election 
of E. Marshall Nuckols, Jr., as the new 
Secretary of the Company. Mr. Nuckols 
comes from the Washington law firm of 
Covington, Burling, Rublee, Atcheson 
and Shorb, from which he resigned upon 
entering the employ of the Campbell 
Soup Company. 


CALIFORNIA ASPARAGUS PACK 


According to the final report of the 
Asparagus Advisory Board, the 1942 
California pack of Asparagus was 2,255,- 
598 cases, which compares with 1,573,- 
704 cases in 1941. Broken down the 42 
pack amounted to 1,401,361 cases of 
white and 854,237 cases of green. Cor- 
responding figures for 1941 were 1,067,- 
011 cases and 506,693 cases respectively. 


FROZEN FOOD SECRETARY 


Lawrence S. Martin, a recent member 
of OPA’s Food Division, has been ap- 
pointed Secretary of the National Asso- 
ciation of Frozen Food Packers, Wash- 
ington, D. C., succeeding E. M. Burns, 
who established offices there last winter. 
Mr. Burns announced some time ago that 
he was going to return to Portland, 
Oregon, to handle the secretaryship of 
the Northwest Canners and Northwest 
Frozen Food Associations. 


PICKING PROBLEM PERPLEXES PICKLE 
PACKERS 


With one of the best crops in years 
and the consequent opportunity for ad- 
vertising, the Advertising Committee of 
the National Pickle Packers Association 
sat in the Palmer House, Chicago, re- 
cently to draw up plans to proceed with 
their publicity. But they were stumped, 
for how can a_ pickle packer pack 
enough pickles if he can’t get pickers to 
pick enough pickles to pack. The com- 
mittee’s plans will be forthcoming soon. 
A luncheon followed the meeting. 


REED TO SUPERVISE RAW MATERIALS 
FOR BAXTER 


Donald W. Reed, whose resignation as 
Marketing Specialist in the Maine Ex- 
tension Service, was announced last 
week, has accepted a position as super- 
intendent of raw materials for H. C. 
Baxter & Brother, Brunswick, Maine. In 
his new work Mr. Reed will supervise 
the purchase of canning crops and po- 
tatoes for dehydration and starch man- 
ufacture. He will also be in charge of 
distribution of seed and fertilizer and 
direct field activities of the company. 
Other duties include the direction of 
crop research and maintenance of rela- 
tions with growers and with State and 
Federal agricultural agencies. H. C. 
Baxter & Brother is one of the first can- 
ning firms selected by the Dehydration 
Committee of the Department of Agri- 
culture to participate in the expanded 
program for production of dehydrated 
vegetables which will be produced for 
the U. S. Government. Because of the 
importance of dehydrated vegetables in 
assuring adequate supplies of food for 
lend-lease, military and civilian needs, 
USDA is furnishing technical assistance 
to approved plants and contracting to 
buy the finished product. 
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Essential canned foods are recog- 
nized forces in the American war 
effort, both at the fighting front and 
on the home front. 


In no previous war have nations 
placed such stress on proper diet, not 
only for armed forces, but for civilian 
populations. 


Certain foods are cited as absolutely 
necessary for health and sustained 
morale at home and at the front. 


Uncle Sam says ‘No limit on peas, 
tomatoes, corn, or string beans—nor 


The Spirit 


on cans for these vital vegetables.” 


Packers of these products are can- 
ning 35 per cent of their output for 
the government. 


Crown Can is glad to help in this 
great contribution to American 
wartime health with its fine, mod- 
ern manufacturing facilities, its 
extensive laboratory efforts, its 
large field service staff, its per- 
sonalized service to individual 
packers, and its ever-dependable 
deliveries. 


CROWN CAN COMPANY, PHILA., PA. + Division of Crown Cork and Seal Company 
New York « Baltimore « St. Louis « Houston * Madison * Orlando « Fort Wayne « Nebraska City 
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THE CONDITION OF CROPS 


All areas report damage from wet weather. Increase in 
acreage however offsetting damage. Big packs expected. 


BEANS 


NORTH BAY, N. Y., Aug. 17—String 
Beans: 125% normal acreage; 80% 
stand. Troubled with picking because 
of rain. 

NORTH ROSE, N. Y., Aug. 14—Wax: 
Quality turning poor as result of ex- 
cessive moisture. Yield will be shorter 
than anticipated earlier. 

GREENLEE, VA., Aug. 17—Green or 
Wax: Crop about 50%; reduced because 
of too much rain. 

LURAY, VA., Aug. 17—Green Stringless: 
From this date forward it looks like bet- 
ter than normal prospect. No beetles 
and vines are big and full of beans. 
Early crop did not do so well which was 
due to the dry weather and disease. 

NEW HOLSTEIN, WIS., Aug. 18—Limas: 
Prospect for crop not very encouraging; 
excessive rain and cold weather caused 
delay in maturing; also brought on ex- 
ceptional heavy weed growth. Some 
acreage lost at planting time due to 
heavy rains. Expect to start packing the 
second week in September. 


TOMATOES 

FULLERTON, CALIF., Aug. 10—Tomatoes, 
in this area, as a whole, are in good 
condition. The growing season has been 
quite favorable and unless weather con- 
ditions change radically, should have a 
satisfactory volume. 

FRANKFORT, IND., Aug. 17—Crop con- 
ditions throughout this territory are rea- 
sonably good if we do not have too much 
rain. We have started production in this 
territory in a limited way and the weath- 
er from now on is going to be a factor 
which will control the size of our pack. 

KNIGHTSTOWN, IND., Aug. 14—Too wet 
but chance of good crop if weather is 
right. About 20%. increase in acreage 
and 85% prospects. 

EASTON, MD., Aug. 12— Considerably 
above average acreage; yield at least av- 
erage and believe it to be heavier than 
normal in this vicinity. 

TRENTON, MO., Aug. 15—Condition at 
present is 85% of normal, which is 25% 
better than a year ago the same date. 
Acreage was increased 50% but heavy 
rain in June reduced acreage to about 
normal. Yield at least 25% above pros- 
pects of year ago. Crop is about 10 days 
later than normal due to cool weather 
and excessive rains. 

NEWARK, N. Y., Aug. 15—Finest vine 
growth have ever seen. May not develop 
tomatoes accordingly, but good crop as- 
sured if favorable weather continues. 
Over a week late in starting so trust 
frost holds off. 
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GREENLEE, VA., Aug. 17—Crop about 
75%; has been reduced because of too 
much rain. 


LURAY, VA., Aug. 17—Look better now 
than ever before. They are large, solid 
and most surprising, the growers are 
allowing them to ripen before bringing 
them to the cannery. Guess this is due 
to the 60c per bushel we are paying this 
year. - 


LURAY, VA., Aug. 16—Condition is 75%. 


STEWARTSVILLE, VA., Aug. 20—Due to 
the rain the crop has been cut about 
60%. 


OTHER ITEMS 


TERRE HAUTE, IND., Aug. 15—Pimien- 
toes: We usually put out 60 acres of a 
special type used in packing Pimiento 
Salad Cups, but reduced to 30 acres as 
we are permitted to pack only 50% of 
1940 pack this year. Weather has been 
unusually favorable and prospects are 
for a good yield. Start picking next week 
and first run will start about August 20. 


NEWARK, N. Y., Aug. 15—Beets: Looks 
like 90% crop; very good. 

Carrots: Prospects now are very good 
for those fields saved from being blown 
out and from an unusual weed growth. 


NORTH BAY, N. Y., Aug. 17—Sweet 
Corn: 100% normal acreage. Condition 
is 90% of normal, excessive rains have 
affected a few fields. 


WEIMAR, TEX., Aug. 13—Cucumber 
Pickles: 50% of normal crop. First plant- 
ing washed out and replanting caught in 
dry weather. 


LURAY, VA., Aug. 17—Yellow and White 
Peaches: They look very good. Most are 
very large and plentiful with good flavor. 
Of course, we do run into some culls due 
to various varieties handled but these are 
sorted out. Excellent prospect for pack. 

Bartlett and Keefer Pears: Rumor of 
big crop; expect a good pack. 


CASSVILLE, WIS., Aug. 19—Sweet Corn: 
Commenced packing Golden Cross Ban- 
tam August 11. Quality good, ears well 
filled and no worm damage. Crop normal 
or better than normal. Have consider- 
able late planted corn of the Narrow 
Grain Evergreen and Country Gentle- 
man. Will need a good fall to mature 
all of our corn. 

Cabbage: Only a small acreage planted. 
Looks very good at this time. 


NEW LONDON, WIS., Aug. 18—Cabbage: 
Normal to date in all respects. Have not 
started but expect to in about a week or 
ten days. 

Cucumbers: 50% below a year ago on 
account of cool weather. 


CANCO SPEAKING SERVICE SET 
FOR WAR-TIME ECONOMY 


Carlton F. Sturdy Starts Tenth Year of His 
Well-known Lecture Service With Topics 
Geared to Trade Conditions Brought by War 


The American Can Company Speaking 
Service, which opened its tenth season 
this month, adapts its program to a 
country at war and the changed condi- 
tions that now confront the food indus- 
try. The Company realizes that many 
of the factors which controlled the 
economics of the food industry during 
normal times, no longer exercise their 
old functions. The needs of the Govern- 
ment conducting a war, in feeding its 
soldiers and sailors, its allies and keep- 
ing up the nutritional standard of its 
civilians, imposes a program of planting, 
harvesting, processing and distribution 
that has never before faced the Ameri- 
ean. And since this program is not a 
static one but must change with the 
changing needs of the government, in 
relation to its own needs and shortages, 
it is more than ever necessary that the 
man dealing in food, keep abreast of 
these swiftly-moving tides in his trade. 


It is to meet these changed conditions 
that the American Can Company Speak- 
ing Service has prepared a wholly new 
series of talks to be offered to the trade 
and consumer groups. Mr. Carlton F. 
Sturdy, who has conducted this Speaking 
Service for almost a decade, has built 
his new program to analyze the changing 
conditions as they effect the trade and 
to make suggestions as how best to meet 
the demands of a war-time economy. His 
subjects fall into two categories, trade 
and consumer. In the former group his 
lectures are: 


No. 1. The Grocer’s Part in This Great 
Emergency. 

No. 2. Modern Merchandising. 

No. 3. You and Your Store. 

No. 4. Salesmanship and Profits. 


In the talks to Consumer he will offer: 


No. 5. The Consumer’s Part in This 
Great Emergency. 

No. 6. We All Must Serve. 

No. 7. The Market Basket and the War. 

No. 8. Safeguarding America’s Harvests. 


The American Can Company Speaking 
Service was inaugurated to meet the 
numerous requests from a wide variety 
of organizations wishing to secure « 
survey of the many phases of the can- 
ning industry. Such was its reception 
that it has become an integral part o* 
the Company’s educational and sales- 
promotion program. 

Mr. Sturdy has covered thousands 6° 
miles and spoken to millions of listener: , 
from the platform and over the radio i* 
following out this program. He i: 
known wherever the growers, the canner ; 
or the merchandisers gather, not to mer- 
tion the countless educational institu- 
tions and chambers of commerce tha‘ 
have appreciated his clear-cut exposition 
of the story of mankind’s greatest need— 
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Time . . 
Is Priceless 


Canners are facing a double problem 
in their all-out war effort—the need 
for increased capacity and serious 
With CRCO 
equipment, man-power is released 
Keep this 
in mind when planning for your 1943 


shortages of labor. 
while production mounts. 
pack. Replace worn-out equipment — 


with C RCO machines—there’s no 
better way to increase capacity and 


meet labor conditions. 


PLANT AND MAIN OFFICE 
NIAGARA FALLS, N. Y. 


BRANCH OFFICES AND WAREHOUSES 
COLUMBUS, WIS. 
CHICAGO, ILL. 


Everything 
FOR THE 


CANNER 


the 


CRCO REPRESENTATIVES 


A. K. Robins & Co., Inc., Baltimore, Md. 
Jas. Q. Leavitt Co., Ogden, Utah 
Jas. Q. Leavitt Co., Seattle, Wash. 
Lenfestey Supply Co., Tampa, Fla. 

W. D. Chisholm, Niagara Falls, Canada 


food. Although trade groups are natur- September 15—Terre Haute, Ind., Rotary November 18—New York, N. Y., New 
ally viven preference, speaking appoint- Club. York Dietitians. 
men's are often accepted with service September 16 — Indianapolis, Ind., November 19—White Plains, N. Y., 
clul)., chambers of commerce, church and Kiwanis Club. Lions Club. 
civic organizations and college assem- September 17—Kansas City, Mo., Mo. November 27—Middleboro, Mass., Wo- 
blic: No charge is made for this service Valley Wholesale Grocers Association. man’s Club. 
an’ ‘he lectures are never commercialized September 21—Indianapolis, Ind., Sales 
in soy way. Executives Council. SEEMAN BROS. GET RELIEF 

2 September 22—Decatur, IIl., Kiwanis 

 » American Can Company’s Speak- Club. Seeman Brothers, Inc., of New York, 
ing service started its tenth season September 24— Decatur, IIl., Macon caught with abnormally low prices for 


Aus. t 16th when Mr. Sturdy addressed 


the ate Annual Convention of Retail 
Gro +s at Tulsa, Oklahoma. Following 
th he tour swings to Chicago and 
th: ‘wn the mid-west covering the 
pi al cities of the Mississippi Valley. 
F nere Mr. Sturdy goes to the coast, 
th the south and before the spring 
wi ve spoken in every section of the 
U; States. 


sturdy’s schedule as set for the 
pr is as follows: 
Se) 10—Fremont, Ohio, Kiwanis 
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County Retail Grocers Association. 
September 29— Joplin, Mo., Kiwanis 
Club. 
October 1—St. Louis, Mo., Kiwanis Club. 
October 13—Salt Lake City, Utah, Ro- 
tary Club. 
October 14—Salt Lake City, Utah, Salt 
Lake Advertising Club. 

October 25—Eugene, Oregon, Oregon 
Food Merchants Assn. Convention. 
October 26—Eugene, Oregon, Oregon 
Food Merchants Assn. Convention. 
October 27—Eugene, Oregon, Oregon 
Food Merchants Assn. Convention. 


canned tuna fish when the General Maxi- 
mum Price Regulation was issued, was 
permitted by the Office of Price Admin- 
istration to restore its prices to levels in 
line with those of its competitors. 

By order, OPA authorized the food 
wholesale firm to charge not more than 
$4.85 per doezn for white meat tuna fish 
in No. % size cans and $4.00 per dozen 
for light meat tuna fish in No. % size 
cans. 

The new prices represent advances of 
60 and 75 cents a dozen, respectively, 
from the former ceilings. 
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TRAIN A SALES FORCE 


Its present value for protecting established lines, introducing new items and 
in preparation for the return of competetive selling 


by BETTER PROFITS 


read in the trade press about the purchase of 

Sprague Warner & Co. of Chicago by C. D. Kenny 
Company, the passing of Meisel and Son, Bay City, 
Michigan, wholesalers into the hands of Tanner and 
Dailey, William Edwards Company of Cleveland have 
received an offer for their entire assets and acceptance 
has been recommended. Here are three old, well- 
established wholesale grocers who have been in busi- 
ness a long time, who have made great successes in 
their day and markets, and who are now about to 
pass out of the business picture. 


Their business is being taken over not necessarily 
by younger houses but by those who think along the 
lines we must consider in 1942 and who are even look- 
ing ahead for several years. 


This week in our town a product to be used in the 
place of soap is being introduced and will rapidly 
attain wide distribution and almost as soon be firmly 
established as something the average well-ordered 
household will have to have. SWERL is the product, 
the distributor our old friends, H. J. Heinz Company. 
Nothing could be further from their natural field of 
endeavor than the distribution of something to take 
the place of soap. You would think they ought to be 
bending every effort toward getting condensed soups 
into movement to the trade and a wider placement of 
baked beans in glass. That they should stick to their 
specialties and leave the soap merchandising field to 
those who have occupied it for years and years. Well, 
they aren’t neglecting any necessary duty toward their 
established line, but just watch them go to town with 
SWERL. It has quality plus, backed by Heinz perfect 
merchandising support it will go over in short order. 


It is not necessary to point out that Heinz has their 
own sales force, as a consequence their efforts will be 
well directed and expended most effectively but a 
canner with merchandising ideas could do and in the 
near future some will do as good a merchandising job 
on products as foreign to their present business as is 
SWERL to pickles. 


At times in the past we have seen attempts on the 
part of some canners to work with other manufacturers 
in advertising products jointly, but not often if ever 
have we seen a canner deliberately try selling by means 
of his prestige, following on the trade and well- 
established sales organization a product that might be 
better sold by him than its owner. The time will come 
when this will be done successfully and in a big way 
by some one or another who at this moment may not 
even dream of such a thing. In order for this to happen, 
however, canners as always, must become more sales 
minded. 


E is change, stagnation is death. In one week we 
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Contrary to the usual thought, this is an excellent 
time in which to select, train and operate a sales force 
against the period when one will be sorely needed. 
Already one of the largest manufacturers of tires and 
rubber substitutes has in training over forty men as 
store managers and field men, for the time when 
products will need to be sold and stay sold against stiff 
competition. The expense of such an operation will 
be no more at present than later. The protection 
afforded brands by a sales force trained and ready to 
work aggressively when needed is unmistakeable. 


If a canner is not inclined to operate his own sales 
force at any time, the present is a splendid time during 
which to select some product or products that may be 
marketed through the same channels as canned foods, 
and to train brokers in selling it. If your brokers are 
satisfying you with their representation on canned 
foods they should be able to satisfy you as well when 
selling the new products you will ask them to introduce. 
The majority of them would welcome your additions 
to their lines as their income will remain stable or go 
up, even though their sales of canned foods grow 
smaller as the Government takes more and more of 
the supplies available. To be frank, you will increase 
your prestige among your brokers by your willingness 
to help them over some rough going because of the 
stock situation on canned foods. 

The selection of a competent sales force will be easier 
than you think. Hundreds of splendid salesmen are 
still outside of the draft and out of work in their 
accustomed lines. They may run to the older type of 
men but this is no disadvantage when you are intro- 
ducing a new item. In addition, if competent in the 
first place they will know the answers, they are set in 
routine selling and will help you more quickly establish 
your new items. Your brokers when employed will be 
happy you are adding something new. Their advices 
and suggestions as well as the actual sales work thev 
do will help you get grooved in handling the newcome” 
to your sales family. 


Retail and wholesale grocers alike are faced with 
the necessity of keeping up volume sales in the face o° 
declining stocks of canned foods. They too wil! 
welcome your approach with something they can mar- 
ket at a profit while waiting for canned foods t) 
become plentiful again. Your manufacturing opera- 
tions will take care of themselves for the duration a: 
far as tonnage is concerned. You have no fear yo! 
will not sell all you can produce as long as the eme:- 
gency lasts. Such a time is just the time in which t) 
become trained in operating a sales force in order tha: 
you may have one when needed and the time will com? 
when this will be the case. 
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'¢ what we fear becomes a fact, if war material 
p-oduction plants have to close down in some cases 
fo. lack of raw materials, gluts of canned foods will 
occur in the markets affected. Retail food dealers 
now doing a wonderful business, with ample stocks in 
reserve will see their customers slow down in their 
buving, advertising as a merchandising force among 
food markets will again need to be used. In every 
such case you need salesmen to point the way to 
retailers concerned in order that your goods will move 
to the consumer with the least possible delay. The 
fact you have a line of foods to sell makes the call of 
your salesman all the more important. 


As far as your regular items are concerned, even 
if they are short, your men can best tell the dealers 
concerned just why they are short, and how in their 
opinion the available supply can best be made to go 
the fartherest. Coffee is short in supply but you still 
hear Maxwell House sales promoted over the air. 
Everyone has every reason to believe soaps and soap 
fats will later be scarce, still they are being merchan- 
dised aggressively. Lest you feel we are hollering 
“Wolf, Wolf,” remember a few months ago farmers 
everywhere were being urged to produce more dairy 
fats to be manufactured into cheese for Lend-Lease. 
Soon consumers everywhere will be urged to eat an 
extra piece of cheese on their apple pie in order that 
some at least of the present surplus be eaten up. 
Stranger things have happened than a backing up 
of canned foods. 


No matter if they do not become scarce, good judg- 
ment indicates wise canners will do something about 
creating or maintaining an adequate sales force daily 
against the time when it will be needed, be it sooner 
or later. 
when everything is sold up and then some is by means 
of the sale of some item that has profitable sales pos- 
sibilities. What this may be the writer does not even 
hope to suggest but no one should be discouraged over 
the possibility of doing this when we see manufac- 
turers taking on the sale of commodities totally un- 
re!nted to their parent line. Precedent does not prove 


tha’ one must sell only associated items, quite to the 
contrary. 


‘vobably as good a way as any to start solving the 
pr lem of what to sell would be by means of a 
qu \ionnaire to your brokers and sales force. Ask 
th . to suggest three items they feel would sell in 
th » market, that might be sold profitably and that 
yo are in a position to manufacture or acquire. Not 
all f them will even bother to answer your letter but 
ot. »s will make enough helpful suggestions so that 
f the total you may evolve a workable plan. The 
Si r you get started on this the better your chances 
0 ng a live wire, profitable merchandiser when the 
Ss ing stops. The going may be easy now, but, oh 
I wait and see what it will be some day! 


-d even if you do not take on a new item or two, 
mber that the presence of salesmen from your 
0 on the trade will help make easier the mainten- 
of good will among your customers. 
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The best way this can be done at present: 


AYARS HI-SPEED 
UNIVERSAL FILLER 


PLUNGER 
ADJUSTMENT 


9 Pockets 


TOMATOES and 
CUT STRING BEANS 


For filling whole tomatoes 


Measures each can full alike without 
crushing 


Larger hopper and longer shaker. Fills 
more whole and even 


Large juice pan—Double valve juicer 


Soon pays for itself in labor saved over 
hand fill 


Capacity up to 180 cans per minute 


Also make a 7 pocket Filler for tom- 
atoes and cut string beans. 


Prices on request 


AYARS MACHINE CO. 


Salem, New Jersey 
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The canner using Hex-Ro to remove foreign matter, 
such as pieces of pods, vines, etc, from vined peas 
or lima beans or for cleaning whole grain corn is 
assured of a higher quality and a better price for 
the canned article. 


Ask for explanation 


THE SINCLAIR-SCOTT COMPANY 
‘*The Original Grader House’’ 
BALTIMORE, MARYLAND 
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DELICIOUS 


FOODS 


PHILLIPS PACKING CO., Inc. 


CAMBRIDGE - MARYLAND 


rene 
FOODS 
— 


FIRE DEFENSE 
IS 


NATIONAL DEFENSE 


xk 


Keep your plant and premises clean. 
Keep grass and weeds cut close. 


Keep oily waste, etc. in self-closing 
metal cans. 


Keep gasoline, etc. stored outside of 
main buildings. 


KEEP ADEQUATELY INSURED 


Lansing B. Warner, Incorporated 


Chicago, Illinois 


MD. 
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MARKETS 


WEEKLY REVIEW 


Hope for Better Harvest Weather—Using 

All Means to Get Enough Labor—Market in 

Better Feeling—Buyers Willing But Canners 

Not——No Carry-overs and New Packed Spots 
Short—A Labor View. 


BRIGHTER (Since the Editorial 
was written)—The almost daily 
torrential rains have let up a little 
as the week closes, and with a full 
moon coming on we may have some 
relief. It has been common re- 
mark that never before in August 
has the entire soil seemed so 
thoroughly saturated, nor have all 
foliage and lawns been so green. 
Generally the soil on the ’Shore is 
mostly sand where the effects of 
heavy downpours usually pass off 
quickly, but even there they have 
been badly handicapped. When one 
gets further north and west, into 
the heavy canning regions, and 
where the soil is heavier, it re- 
quires but little imagination to pic- 
ture the difficulties of getting into 
the fields to harvest the crops. And 
this “too-much-rain” condition ex- 
tends clear out to the middle west, 
and into the Ozarks, as the Crop 
Reports show. It has hampered the 
canners’ work, and it will cut down 
the yields to a degree, but not as 
much as the daily papers represent 
it. Owing to the labor shortage, 
and the fact that crop workers, 
principally in Florida, were idle, 
as {heir season was over, Maryland 
mas strenuous efforts to get the 
gas:'ine and motive power to move 
lary bodies of these workers to 
the... northern fields and canneries. 
Jus as they accomplished this good 
eff. the rains set in, and the 
_ dai +s hastened to assure all that 
the vops had been so badly affected 
tha the additional labor was not 
no’ needed and that they were 
tur 1g back the Southern help! 
effort was pushed through, 
ai. ot only that, but the State 
«ppealed to to release prison- 
e) » work on the farms and in 
th \nneries, and this was done as 
fe. s could be. The heavy can- 
ni counties, in instances, have 
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passed regulations “work or fight,” 
and they are rounding up the 
loafers, sentencing them to 90 days 
work on the highways, or get jobs! 
And they usually get jobs—in the 
canneries or the fields. And, of 
course, the slackers are taken 
care of. 


THE MARKET—The ceiling re- 
action on standard peas and toma- 
toes has put new heart into the 
canners, and into the market. Re- 
ports from all sides say that the 
buyers are willing but the number 
of offers to sell is very limited. It 
will be another month yet before 
the canners can feel safe to offer 
goods—after they have gotten well 
into their packs and can reasonably 
estimate the outcome. Meantime 
what offers are made are on the 
basis of the full “supported prices” 
or their equivalent, in the higher 
grades. No. 10s of all kinds seem 
to be especially wanted, but these 
are the exact sizes that the canners 
may not offer. In our market re- 
ports from the Coast, Chicago, 
New York and the South as much 
is made of price offerings as pos- 
sible, so no need to repeat here. 


The fruit canners of the Coast 
are cleared away so far as pricing 
is concerned, but they do not seem 
to have the goods to offer. There 
are buyers waiting for every offer, 
and s.a.p. orders, placed earlier, 
have about taken care of any sur- 
plus over Government needs. The 
puzzle is: is the Government cov- 
ered, and will it not be forced to 
increase its “take.” It’s dollars to 
cents it will, in most if not all lines. 
This old war is roaring higher and 
higher with every passing day, and 
they are taking and will have to 
continue taking more and more 
men and women into the service. 
Long before another canning sea- 
son can roll around the whole pic- 
ture may have changed. The one 
sure bet is that neither canner nor 
buyer need worry about selling out 
the last can, at as good prices as 
will be permitted. It took the buy- 
ers a long time to wake up to this, 
but they are awake now. 


CARRY-OVERS—No man now con- 
nected with the industry can recall 
when the carry-over of canned 
foods of all kinds was as low as it 
is today. Even with new packs 
now completed reports are coming 
in of cleaned decks. In this region, 
for instance, it is now said that 
canned peas are gone; and due to 
heavy s.a.p. selling of limas, and 
the uncertainty of weather and 
labor, with the canning season on 
there are none offering, and it does 
not look as if there will be. Same 
with snap beans, and any number 
of other products. And it is not 
all due to army buying; that army 
of war workers, at fat wages, is 
eating as no army ever eat before 
in this country or any other. And 
it will keep on eating, the only 
prospect being that the demands 
from it will grow greater as time 
moves on. More and more plants 
have become ready and are calling 
for more help, and they must get 
that help. Expect to see them shut 
down industries and offices in 
droves—we are at war! Do you 
realize that? It is going to be ALL 
OUT FOR VICTORY, or it will be 
ALL UP WITH VICTORY. 


There is a pretty general feeling 
of disgust with strikes and de- 
mands for higher wages, but it 
strikes us that we are going back 
to World War One, when Food 
Commissioner Hoover said plainly: 
Don’t talk price; get the food, food 
will win the war. Remember? 
Now it’s labor’s turn, and as a fact 
we can’t afford to talk price; we 
must have production. The situa- 
tion is far more serious than most 
in this country even guess. But we 
do think that every mother’s son 
of us should be enlisted, just as the 
soldiers are, and then be put on 
our job, and if we do not work, get 
the punishment of a slacker in war. 
Better come to this now, and not 
wait until too late. 


But we started to talk about 
carry-overs. Fo’give us. 


On August 19th, the NCA Divi- 
sion of Statistics reports stocks 
and shipments as follows: 
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Tomato Juice — August Ist: 
570,701 cases; shipments, July 
851,647 cases. 


Corn — August Ist: 113,090 
cases; shipments, July 299,762 
cases. 


Lima Beans—August Ist: 7,409 
cases (sold 5,687; unsold 1,722 
cases). 


It would be interesting to know 
how many cases of both corn and 
tomatoes were sold but not shipped 
at time of this report, August Ist. 


Anyway it is a good bet they 
have all been sold by this time. The 
shipments last month—and the 
hunger of the market—assure that. 


That makes as bright an opening 
of the canning season as anyone 
could ask, and it is to be hoped that 
during the next two months every 
canner will pile up the great- 
est output of fine goods in his 
experience. 


NEW YORK MARKET 


Buyers Willing But Hard to Find Sellers— 
Weather Affecting Crops—Some Prices— 
Business in Corn—Limas Withdrawn As 
Canners Sold Heavily On S.A.P.—Offerings 
of Ali Goods Scarce—Hope for Pineapple— 
Coast Fruits Quoted—Sardine Orders Yet 
Unfulfilled—Fish Pack Below Expectations. 


By “New York Stater” 


New York, Aug. 21, 1942. 


THE SITUATION—While assurance 
of a pending overall adjustment 
program by the Office of Price 
Administration to eliminate the 
squeeze position of wholesale and 
retail grocers has freed buying 
orders for canned foods, placing of 
these orders is now becoming the 
problem. Private label distributors 
who customarily draw their sup- 
plies from selected canners have 
of course made their commitments, 
subject to canner’s ability to de- 
liver after fulfilling Government 
contracts, but open market trading 
has yet to hit its stride. Continued 
restricted trading may be looked 
for on the new packs until the 
supply situation and ceiling adjust- 
ments are more fully clarified. In 
the meantime, annulment by OPA 
of its roll-back order on standard 
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quality peas and tomatoes has 
brought about a firmer market for 
those staples. 


THE OUTLOOK — Resumption of 
canned foods trading on a broader 
scale may be looked for after mid- 
September. Canners by that time 
will undoubtedly have a clearer 
picture of their market status, and 
distributors as well will know just 
how much leeway they will have in 
their revised ceilings for handling 
1942 packs. In the meantime, 
spot offerings, where attractively 
priced, are meeting with favorable 
buyer reaction. 


TOMATOES — Crop reports with 
respect to tomatoes in the Tri- 
States are by no means favorable 
this week, the torrential rains of 
the past week having done the 
plants no good. Current reports 
are that the pack will fall con- 
siderably below early estimates, 
which of course, means that can- 
ners will not be liberal sellers to 
the civilian trade yet awhile. Stan- 
dard 2s are listed for prompt ship- 
ment at 9214 to 95 cents, generally 
the latter figure, f.o.b. canneries, 
with 214s at $1.25 and upwards, 
and 10s at $4.50 at canneries. 
Extra standards, subject to Gov- 
ernment release, do not seem avail- 
able under $1.0714-$1.10 for 2s and 
$1.30-$1.35 for 214s, with 10s at 
$4.75 and upwards at canneries. 
There is a good inquiry current for 
fancy tomato juice, with 20-ounce 
tins listing at 90 cents, 24-ounce at 
9214 cents, 46-ounce at $1.7214- 
$1.75, and 10s at $3.75, f.o.b. 
canneries. 


CORN—There has been consider- 
able buying interest shaping up on 
10s this week, but offerings are 
extremely limited on this size, and 
it is apparent that the bulk of the 
available stocks are being held 
against Government requirements. 
Standard crushed is quoted at 95 
to 9714 cents at canneries, with 
extra standards ranging $1.00- 
$1.05. Standard whole kernel ever- 
green lists at 95-9714 cents, with 
extra standard $1.00-$1.05. Fancy 
whole kernel shoepeg is firm at 
$1.20-$1.25, with whole _ kernel 
golden at $1.20. 


LIMAS WITHDRAWN — Southern 
canners almost uniformly have 


withdrawn on new pack lime 
beans. Packers booked consider. 
able business on s.a.p. contracts, 
and it is not believed that further 
spot offerings will be witnessed 
until these commitments, and Gov- 
ernment deliveries, are out of the 
way. In the interim, the market 
remains in nominal position. 


OTHER VEGETABLES — Stringless 
beans and peas were well held this 
week, with prices generally un- 
changed at previous levels. Offer- 
ings of spinach continue scarce, 
and the market is strong. Reports 
from Seattle this week are to the 
effect that canning of blue lake 
beans is under way in the north- 
west, with weather conditions fa- 
vorable, although the crop will be 
shorter than had been expected. 


PINEAPPLE — Honolulu reports 
are to the effect that the Hawaiian 
pack will soon be available on the 
mainland in quantity. In the in- 
terim, however, new pack Cuban 
pineapple, despite the high prices 
currently quoted, is meeting with 
a good call by eastern jobbers. Im- 
porters are withdrawn on the table 
sizes, due to heavy bookings al- 
ready made, but some No. 10 stan- 
dard crushed in juice is offered at 
$9.25 per dozen, exdock New 
Orleans. The trade is showing 
interest in reports that a few Texas 
packers are running, or planning 
to run, on pineapple brought in 
from Mexico for packing. 


BLUEBERRIES — With canners 
turning over their entire pack of 
10s to the Government this season, 
blueberries will be a scarce com- 
modity, unless goods in some 
volume are later released to the 
civilian trade. Meanwhile, all 
prices are nominal on resales. 


WEST COAST FRUITS—Independ- 
ent California packers are quoting 
new pack fruit cocktail this week 
at $2.58 on choice 214s, with choice 
ls at $1.50. Most canners, how- 
ever, have not as yet named prices 
on this item; in fact, new pack 
prices, with the exception of 
peaches, are still a rarity in the 
open market. Private advices are 
that choice 214s cling peaches be 
low $2.15 will be out of the ques- 
tion this year, with probability 
that the market will be higher. A 
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b-stom of $1.95 on standard 214s 
is ‘indicated. Canners generally will 
nt consider more than 20 per cent 
o: choice grades in assortments, it 
is indicated, due to heavy Govern- 
ment demands for this grade. Gov- 
ernment demands have pretty well 
cleaned up new pack apricots. In 
the Northwest, canners apparently 
have run up the market on pears 
to a range of $60 to $80 per ton, 
against the $30-$40 market a year 
ago. This will make for a high 
market, although canners are de- 
ferring the naming of prices. 
Canners are cleaning out 1941 
carryover stocks, which include 
Royal Anne cherries at $2.35 for 
standard 214s and $1.30 for 1s, 
blackberries at $1.60 for standard 
2s, Bing cherries at $1.65 for 1s 
and $1.55 for choice, and prunes 
at $1.0714 for 214s in water. No. 
10 offerings include ’cots at $5.50 
for water halves, fancy Elberta 
peaches at $8.00, Italian prunes, 
water, at $3.00, Bartlett pears at 
$7.10 for choice, and youngberries 
at $9.00 for choice. All carryover 
offerings are extremely limited as 
to volume, it is emphasized. 


SARDINES—There is still a sub- 
stantial volume of unfilled orders 
for new pack Maine sardines, but 
no further supplies for the civilian 
trade are in sight until the Govern- 
ment makes further releases. 


SHRIMP PACKING—Reports from 
the Gulf tell of the start of packing 
in Louisiana this week, with Mis- 
sissippi canneries scheduled to go 
into production next week. Can- 
ners generally are not naming 
prives as yet, although one “trial 
bal..on” offering lists medium at 
$2." 5, large at $2.85, and jumbo at 
$3.5, all f.o.b. canneries. 


UMON—With the Alaska pack 
nea’ ng an end, reports are that 
tot: pack may fall below the ex- 
pec. d 5,500,000 cases. The entire 
pais scheduled to remain frozen 
unt the Government determines 
Its yuirements against final pack 
fir Canners plan to prorate 
an almon left after Government 
ne are fulfilled, with regular 
cus mers getting preference in all 
all ents. Some memorandum 
or 's are being taken, but canners 
ar “iscouraging s.a.p. business. 
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TUNA — California and north- 
western packers have booked a 
good volume of business on new 
pack tuna, and current reports are 
that the pack will be of fair 
volume. Offerings of albacore at 
$16 per case for halves are re- 
ported, with shredded or flakes at 
$14.00 per case for halves, f.o.b. 
coast point. 


CHICAGO MARKET 


Retailers Selling Bonds—Buyers Busy—Pea 
Canners Now Selling, But Offerings Scarce— 
Corn Not Cutting Out Well—Too Much 
Rain, and for Tomatoes, Too—Wide Vari- 
ance in 10’s Tomatoes—Interest Lacking in 
Tomato Products—Beet Canning Begins— 
Weather Retards Bean Canning, So No 
Quotations—Coast Fruit Prices Named, Buy- 
ing Active—Gloomy Reports on Northwest 
Berries—Fishing Disappointing. 


By “Illinois” 


Chicago, Aug. 21, 1942. 


ALL OUT FOR VICTORY /—Chicago’s 
retail establishments presented 
this to the citizenry: 


“Brother, can you spare a dime, 


‘a dollar, or a yacht? The issue is 


drawn across the whole earth. 
You’re with us or you’re not— 
you’re a participant or only a 
spectator. Whatever your assets, 
big or little, they’ll weigh heavily 
for victory if they mean you’ve de- 
cided to plung all your weight— 
and you’re in to the finish.” 

“Walk into any retail store, will 
you—today and every day you 
can!—and enlist your money in 
good WAR STAMPS AND BONDS 
until you feel ‘lit up’ inside and you 
know you’re growing.” 

Why don’t you join the ranks 
and show that you too are—ALL 
OUT FOR VICTORY! 


GENERAL MARKET—Making the 
usual weekly rounds, and covering 
the “market front,” an unusual air 
of activity prevailed. Upon investi- 
gation, it was learned this was due 
chiefly to: 

Most of the California fruit can- 
ners have named opening prices 
and Chicago food brokers were 
busy in closing memorandum 
orders booked earlier in the year. 


A few pea canners loosened up 
and sold various lots after it had 


QUALITY 
LABELS 


= 


HOLD your prestige and pave the way 
for continued acceptance in the post- 
war period . . . by retaining brand 
identity and reputation in your litho- 
graphed labels. For top quality color 
lithography at economical cost, rely on 
Stecher-Traung—a great American in- 
stitution for over 75 years, and the 
world’s largest makers of Can Labels. 


PACKAGING FOR 
DEHYDRATED AND 
FROZEN FOODS... 


Changing over to a wartime package? 
Investigate our several types of prac- 
tical packages developed for dehy- 
drated and frozen foods. Custom-made 
in sizes and specifications to fit your 
own requirements . . . beautifully 
lithographed with the same Full Color 
vignettes used on Can Labels. Let our 
packaging engineers help you solve 
your change-over problems. 


STECHER-TRAUNG 


LITHOGRAPH CORPORATION 


Rochester, N.Y. 
San Francisco, Calif. 


been established just what Uncle 
Sam was going to take. All this 
followed shortly after the rescind- 
ing by the OPA of their now fam- 
ous “on again and off again” 
ruling. 

With the tomato pack starting 
in Indiana and Ohio, some business 
was being recorded for quick ship- 
ment at the support price of 
standards. 

The boys handling dried fruits, 
had the old sour look on their faces 
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BRAND 
WITH 
— 


and of course, due to the Govern- 
ment having frozen the entire 1942 


production of dried apples, apri- — 


cots, peaches, pears, prunes, and 
raisins packed in containers of 25 
pounds or over. 


PEAS—A sigh of relief arose 
when OPA okayed the $1.10 basis 
for standard peas and after all, 
that was only a fair conclusion for 
the powers in Washington to have 
reached. Everyone seemed pleased 
here because much confusion was 
thus eliminated, and the only ad- 
verse tone was with a few distribu- 
tors who had expected somewhat 
to be relieved from their squeezes 
on standard peas. The announce- 
ment that an alternative price plan 
was due for both retailers and 
wholesalers, added zest to the gen- 
eral situation. 


Offerings of various grades and 
siftings continue scarce. Promi- 
nent sales agents representing Wis- 
consin interests, have but very few 
peas to offer. 


CORN—The yields on the early 
cuttings were not encouraging but 
given reasonably warm weather 
and freedom from heavy rainfall, 
corn canners throughout the Cen- 
tral Western States should make a 
good record during the next three 
weeks. 

Market prices are unchanged. 
The most prominent Minnesota 
canner announced his quotations 
this past week of: 

Whole Kernel Yellow Corn, No. 
2 tin, $1.1714; No. 10 tin, $6.00. 

Cream Style Yellow Corn, No. 2 
tin, $1.10; No. 10 tin, $5.50. 


TOMATOES—Too much rain is the 
cry, every letter that is received 
from the “seat of action” and all 
telephone conversations with To- 
mato canners bring this point out 
forcibly. Still business is going on 
fairly good and sales being made 
daily on the basis of: 

Standard Tomatoes, No. 2 tin, 
95c; No. 214 tin, $1.25. 

Extra Standard Tomatoes, No. 2 
tin, $1.05; No. 21% tin, $1.35. 

There is a wide variance of quo- 
tations on No. 10 tins. One promi- 
nent Indiana canner quoted stan- 
dards at $4.45 and extra standards 
at $4.80. Another Indiana canner 
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is reported to have sold No. 10 
extra standards at $5.15 f.o.b. his 
factory. 


TOMATO PRODUCTS—Slight inter- 
est has been noted in tomato puree 
with some sales having been closed 
at: 


No. 10 Fancy Puree..$4.50 factory 
No. 1 Fancy Puree.... .5714 factory 


Catsup quotations are backward 
in coming out. On tomato juice, 
some business is being written on 
the basis of prices quoted last 
week. 


BEETS—A small number of Wis- 
consin canners started on early 
fields last week, but to date the 
pack has been unsatisfactory. Other 
canners expect to get under way 
within the next ten days. It is dif- 
ficult to obtain beet quotations. The 
pack is restricted this year and 
most canners are inclined to wait 
until they .are further into pro- 
duction. 


GREEN & WAX BEANS—AII seems 
quiet along this “front.” Wiscon- 
sin and Michigan canners are busy 
but a period of three or four weeks 
of good warm weather is needed to 
develop the crop. It was impossible 
for your reporter to secure any 
quotations. 


CALIFORNIA FRUITS — Apricots 
and cling peach prices have been 
named by nearly everyone in Cali- 
fornia. Sizeable business has been 
written during the past week. 
Several of the larger factors told 
their buyers who had memorandum 
orders, that all they would be able 
to confirm at this time was 50 to 
75 per cent of the various grades 
and sizes. 


It is expected that prices on 
Fruit Cocktail, Fruit Salad, will 
soon follow. Prices on Nectarines 
have been made but this fruit can 
be canned only out of the allotment 
granted by the War Board for 
Yellow Free Peaches. A few prices 
on Cling Peaches are: 


Halves Sliced 


No. 2 Choice........ $1.5714 $1.60 

No. 214 Choice.... 2.10 2.15 

No.214Standards 1.90 1.95 

Apricots promise to be one of 
the scarcest items in fruit the com- 
ing year. 


PACIFIC NORTHWEST — Report: 
from Oregon and Washington or. 
berries are extremely gloomy anc 
the local distributors have just 
about concluded that they might 
as well forget syrup grades oi 
berries. A few No. 10 solid pack 
blackberries, black raspberries, Co- 
lumbian red raspberries, etc., have 
been purchased but even these 
have been and now are quite scarce. 


FISH—The Columbia River pack 
ran about 85 per cent of last year. 
The Alaska pack is destined to be 
very short. The tuna pack on the 
Pacific Coast continues disappoint- 
ing, despite the high prices paid 
the fishermen. On Maine sardines, 
everyone wanted heavy runs this 
summer but canners seem to be 
having difficulty in keeping their 
plants going. Shrimp prices have 
been named for the new 7 oz. tin 
and some of these are: 

No. 1 or 7 oz. Fancy Large Wet, 
$2.95 ; No. 1 or 7 oz. Fancy Medium 
Wet, $2.80; No. 1 or 7 oz. Fancy 
Small Wet, $2.6714. These prices 
f.o.b. the Gulf shipping points. 


STEELE-WEDELES COMPANY—This 
good old and well known substan- 
tial jobbing distributor, celebrated 
their 80th Anniversary last week. 
Everyone in the wholesale grocery 
business knows Sam Steele and 
that gentleman still heads the firm 
and is as active and energetic as 
ever. 

Their many friends from all 
parts of the country sent them best 
wishes for continued success and 
growth, to which, THE CANNING 
TRADE adds its felicitations. 


THE RESIDENT SALES AGENT (for- 
merly the Food Broker). (See 
previous issues)—And what does 
our own U.S. Government have to 
say about the Food Broker or Resi- 
dent Sales Agent? It was only 4 
short two years ago, to be exact in 
1940, when Mr. John Albrigh’, 
chief of the Bureau of the Censu:, 
Wholesale Census Division 
Washington, D. C., stated: 

“Dollar value of goods marketed 
on a brokerage basis presents th2 
picture in a favorable light, i.e, 
two billion dollars sold, expense3 
36 million. No other class of mai - 
keting established can boast of s) 
low an expense ratio.” 

(To be continued.) 
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CALIFORNIA MARKET 


Pac’.s Curtailed by Labor Shortage—Ship- 
ments of Fresh Fruits Only Half Usual— 
Glass Packing Growing—Warehousing Space 
Fillic:e—Ready Sales for All Offerings—Some 
Canvers Sold Up on Tomatoes—The Prices— 
Sordine Canning in Small Way—Tuna 
Ceiling, But Look At the Cost! 


By “Berkeley” 


San Francisco, Aug. 21, 1942. 


crops—The condition of crops in 
which California canners are espe- 
cially interested continues satisfac- 
tory, according to the California 
Cooperative Crop Reporting Ser- 
vice, but packs in some lines are 
being curtailed because of labor 
shortage. The forecast as of Aug- 
ust 1 places apple production at 
5,643,000 bushels, as compared 
with 7,735,000 bushels last year. 
Gravensteins are being harvested 
and this crop is especially light, 
other varieties promising relatively 
better production. The harvesting 
of apricots was completed by Aug- 
ust 1, with an indicated crop of 
217,000 tons. Some tonnage was 
lost but this loss was not excessive. 
Figs have made good development 
and the first crop of some varieties 
has been harvested. 


Grapes promise a production of 
2,342,000 tons and the Government 
has ordered that all grapes of the 
raisin class, such as muscats, sul- 
tanas and Thompson seedless be 
dried. Formerly, quantities of 
these found their way into wine 
production. Clingstone peach pro- 
duction is forecast at 427,000 tons, 
or well above the average for re- 
cent years, and the same is true of 
frees’ nes, with an estimated pro- 


Fewer 
freestones will be canned this year, 
with an increased amount dried. 
As the harvesting of pears ad- 
vances, estimates of production are 
cut, the official forecast as of Aug- 
ust 1 being for a crop of 176,000 


duction of 235,000 tons. 


tons of Bartletts. Shipments of 
pears to other State markets have 
amounted to but about one-half of 
those made last year. The produc- 
tion of plums is placed at 79,000 
tons, or more than in recent years. 
Olives are reported at 62 per cent 
of a full crop. Last year at a 
corresponding date the condition of 
this crop was estimated at 55 per 
cent and 55,000 tons. Of last year’s 
production 16,500 tons were canned 
as ripe olives, 29,800 tons were 
crushed for oil, 400 tons were 
shipped outside the State and 8,300 
tons devoted to other uses. 


GLASS—Many California packers 
are making packs of both fruits 
and vegetables in glass this season, 
some on a rather heavy scale and 
others on an experimental basis. 
These packs cost more than packs 
made in tin and packers have been 
awaiting announcement of a sepa- 
rate ceiling price for goods packed 
in glass, but this has not made an 
appearance. Stocks have accumu- 
lated in cannery warehouses and 
with the fruit canning season now 
at its height a serious situation has 
arisen. The glass pack could be 
sold quickly and delivery com- 
menced at once if a ruling could 
be had on a price differential. 
Many concerns have held up the 
merchandising of their asparagus, 
cherry and apricot packs, all of 
which have been completed and the 
space occupied by these is sorely 


needed for peaches, pears and to- 
matoes, the packing of which is 
under way. 


PRICES — Prices on new pack 
California fruits vary more with 
the packer than in a long time, 
with some packers sold up on 
cherries, apricots and peaches, but 
others still without opening lists. 
In general, anything that is offered 
finds a ready sale, with price by 
no means the chief consideration. 
A canner who has just withdrawn 
on cling peaches, says that his pack 
has been moved on the basis of 
$2.1714 for No. 214s Choice, with 
Standards at $2.021%4. Should a 
surplus develop it is the intention 
to offer this at his full ceiling price 
of $2.2714. Choice Royal Anne 
Cherries have sold at $2.75, and 
apricots at $2.10. Extremely high 
prices are being paid for canning 
pears, so high prices must rule on 
this fruit if canners are to break 
even. 


TOMATOES — Some canners are 
closely sold up on their expected 
pack of tomatoes, despite the fact 
that they haven’t a tomato in the 
can as yet. The list of one of these 
is as follows: No. 214 Solid Pack, 
$1.56; No. 10 Solid Pack, $5.07; 
No. 214 Standard, $1.30; No. 10 
Standard, $4.2214; No. 2 tall Fancy 
Solid Pack, $1.38; No. 2 Choice 
Solid Pack, $1.24; No. 2 Standard, 
$1.12; No. 10 Standard Catsup, 
$4.83; No. 10 Extra Standard Cat- 
sup, $5.61; No. 10 Fancy Catsup, 
$6.28; No. 10 Fancy Puree, $4.90; 
and No. 10 Standard Puree, $4.61. 


SARDINES—The packing of sar- 
dines got under way last week at 
San Francisco and Monterey, but 
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the output for the week amounted 
to but about 25,000 cases. Few 
boats are operating and early 
catches are light. Fishermen are 
receiving $22.00 a ton for their 
catches and canners are suggesting 
prices ranging from $4.75 to $4.90 
a case. Operators seem more in- 
clined to use their catches to make 
meal than to put them into cans, 
thus protecting their reduction per- 
mits on which a minimum of 700 
tons a month has been set this sea- 
son. The early catch of fish is 
rather soft and does not make a 
good canned product, so this policy 
is scarcely to be condemned for the 
present. 


TUNA—The spectacular rise in 
the price of albacore tuna was 
halted abruptly when the OPA 
clamped on a ceiling of $398 a ton, 
or about $17 a ton lower than the 
price that had been paid fishermen 
in the Astoria, Ore., district. The 
ceiling price is thus about 20 cents 
a pound on the raw fish, or 40 cents 
a pound on the meat that gets into 
a can. Add the cost of canning, 
supplies, selling, freight, and the 
like, and tuna really gets into the 
luxury class. 


GULF STATES MARKET 


Alabama Canning Some Shrimp, Other Sec- 

tions Ready to Start—Crab Meat Tailing 

Off—Oyster Season Opens Sept. Ist—No 
Oyster Canning Till Cold Weather. 


By “Bayou” 
Mobile, Ala., Aug. 21, 1942. 


PRODUCTION, SHIPMENT AND 
PRICES—The production of shrimp 
in Louisiana, Mississippi and 
Texas, and that of crabs in the 
Gulf area, generally decreased, 
while that of shrimp in Alabama 
increased. With the opening of the 
Fall shrimp season shrimp produc- 
tion is expected to increase during 
the present week. Up to this week, 
Alabama was the only State in this 
section that had an open season for 
the catching of shrimp in the 
waters of the state and the shrimp 
season in Alabama opened August 
3. However, production of shrimp 
has been low and the pack is just 
getting under way. 

The production of crab meat is 
expected to be on the decrease from 
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now on, as the peak of production 
has been reached and passed. 


The raw oyster season will open 
on September 1, but no canning of 
oysters will take place until cold 
weather sets in and the oysters 
fatten up. The fatter an oyster is 
the greater the yield in weight 
after cooked and in the months of 
September and October the oysters 
are usually too poor to can, besides 
the weather is too hot for oysters 
to keep long out of the water, so 
not only does the oyster have to be 
fat to can, but the weather has to 
be cold enough for the oysters to 
keep fresh out of the water for 
three or four days. 

Shrimp sizes landed during the 
week generally were as follows: 
New Orleans area: Medium and 
Small. Houma area: Large. Morgan 
City area: Jumbo. Alabama: Me- 
dium. Galveston area: Jumbo, 
some large. 

The Fall shrimp season being 
now open by the Conservation De- 
partment of the different states in 
this section, the boats will be al- 
lowed to fish in the bays, bayous, 
lakes and fresh water streams in 
the States, and as the majority of 
the shrimp in these waters at this 
time of year are small and medium, 
there will not be many large 
shrimp produced, but as the season 
advances the shrimp get larger. 
During the closed season of shrimp, 
the boats have to fish in the Gulf 
of Mexico, three miles beyond the 
shore, which is outside of the 
jurisdiction of the States. 

It will be noted from the state- 
ments that the withdrawals from 
cold storage have been heavy this 
past week and heavy withdrawals 
will no doubt continue for a few 
more weeks, until the shrimp in the 
bays and lakes of the Gulf States 
get larger, because the bulk of the 
fresh shrimp available now are 
small and medium shrimp which 
run from 45 to 60 count to the 
pound after headed, and the trade 
prefers a 20 to 25 count to the 
pound shrimp, so if they can’t get 
this size headless raw fresh shrimp, 
they will take the frozen in prefer- 
ence to the small and medium fresh 
shrimp. Nevertheless, it is doubt- 
ful if there are many large and 
jumbo frozen shrimp in storage, 
but most of it is large-medium and 


medium. The Jumbo and Large 
frozen shrimp being mostly all sol 1 
cut and moved out of storage. 


DISTRIBUTORS’ ACTIVITY 


GROCERS AWAIT PRICING FORMULA 


Trading activity in wholesale and re- 
tail grocery channels has shown some 
acceleration since recent announcement 
by O.P.A. that an alternative pricing 
method for food distributors, designed 
to avert any threat of disturbance to the 
country’s food distribution system, will 
be given the industry, probably by mid- 
September. 

Increased business volume has_ been 
particularly evident in the case of canned 
vegetables, it is reported, although sales 
have also gained in other lines as well. 

O.P.A. is now conducting field studies 
upon which to base its new pricing for- 
mula, which will supplant the previous 
method of handling cases needing relief 
on an individual basis. 

Relief to be provided, it is stated, will 
be sufficient to permit both wholesalers 
and retailers to contract for the various 
packs as they are available for market- 
ing. Two field studies are now in prog- 
ress and their results will determine the 
steps to be taken to relieve the squeeze 
in all branches of food distribution. 

Food distributor organizations are urg- 
ing upon their memberships the advis- 
ability of prompt action in furnishing 
O.P.A. with necessary data to speed the 
adjustment program, now tentatively 
scheduled to be ready for adoption by 
September 15. 


CLOVER FARM CONTEST WINNERS 

Mrs. S. Cheek of Attica, Ohio, was 
announced the winner of the First Prize 
$1,000 War Savings Bond in Clover 
Farm Stores 60th Anniversary Picture 
Title Contest by Clover Farm Stores Na- 
tional Headquarters, Cleveland, Ohio. 
Presentation of the $1,000 Bond was 
made to Mrs. Cheek by T. Blair Willison, 
executive vice-president and _ general 
manager. 

Second prize winner of a $500 War 
Savings Bond was Mrs. L. R. Wilson, 
706 Rockwood Street, Dallas, Texas. 

In addition to the first and second 
prizes, one hundred and eighty other 
prizes were distributed to winners living 
throughout the 25 states served by Clover 
Farm Stores. A total of over $5,000 in 
War Savings Bonds and Stamps was d s- 
tributed to winners. 

The Contest, conducted over a period 
of eight weeks throughout the ent ve 
Clover Farm organization, consisted 0: a 
series of eight pictures depicting put ‘ic 
and historical events that have trais- 
pired during the past 60 years, since tne 
establishment of the Clover Farm Brad, 
which were published once each week in 
Clover Farm food advertising and >n 
store posters. Contestants were requi) cd 
to devise original titles fitting the p c- 
tures published. 
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WANTED and FOR SALE 


YOUR OPPORTUNITY 


In the numerous changes being made in the canning factories 


throughout the country there is probably just the machine, 


supply or entire factory, that you want. Now’s the time to 
pick up needed used machinery at a price, or turn idle holdings 
into cash. Make your offering or list your needs on this page to 
accomplish your objective quickly at very little cost. The rates— 
straight reading, no display: One to three times, per line 40 
cents, four or more times, per line 30 cents, minimum charge 
per ad, $1.00. Count eight average words to the line. Count 
initials, numbers, etc., as words: Short line counts as full line. 
Use a box number instead of your name if you like. The 
Canning Trade, 20 S. Gay Street, Baltimore, Maryland. 


FOR SALE — MACHINERY 


CONSOLIDATED OFFERS: Copper and Aluminum Cooking 
Kettles; Retorts; Can and Bottle Labelers; Glass Lined Tanks; 
Pumps; Vacuum Pans, etc. A-1 condition. Quick delivery. We 
buy and sell from a single item to a complete plant. Consolidated 
Products Co., Inc., 18-20 Park Row, New York City. 


New York’s largest stock of good rebuilt and newly fabri- 
cated equipment, can still supply all your normal needs. Kettles 
in stainless, copper or glass lined. Vacuum Pans, Condensers 
and Stills. Fillers for juices, viscous materials, dry products 
into tubes, jars, cans or other containers. Filters—over 150 
filters and filter presses in stock. Mixers—dry powder up to 
3000 Ibs., also for paste and similar materials. Labelers—World, 
Ermold, Knapp, Burt, etc., for jars, bottles or cans. Extractors, 
Packaging equipment, Cutters, Dicers, Sifters, Mills, Pulver- 
izers, and factory handling equipment. Detailed descriptions 
and quotations on request. First Machinery Corp., 819-837 East 
9th Street, New York, N. Y. 


FOR SALE—Quick Can Straightners. Prices: $18.00 and 
$20.00. W. H. Souder Company, Bridgeton, N. J. | 


FOR SALE—Coons Apple Paring and Seed Cell Slicing Ma- 
chines. For particulars inquire: W. D. Kennell, Room 416, 40 
Franklin St., Rochester, N. Y. 


FOR SALE—FACTORIES 


FOR SALE—Well equipped Whole Grain Corn Cannery, latest 
machinery, in fine farming section, on main lines of B. & O. R. R. 
at Monrovia, Frederick County, Md. Have canned beans and 
tomatoes and could pack fine peas with added equipment. Have 
900 acres of corn this year under contract. Nearest cannery 
11 miles away. Interested parties can see plant in operation 
after August 11. Poor health is reason for selling. George 
W. McComas, Monrovia, Md. 


WANTED — MACHINERY 


WANTED—One No. 2 Continuous Cooker, either Anderson- 
Barngrover, Berlin-Chapman or Wonder. Must be in A-1 condi- 
tion. Hynson Canning Co., Bridgeville, Del. 


WANTED FOR USER—Retorts, Stainless Steel, Monel, Cop- 
per or Aluminum Kettle and Vacuum Pan; Labeling Machine; 
Filter Press. No dealers. Adv. 2613, The Canning Trade. 


WANTED-—Six large Buck Snippers, must be in A-1 condi- 
tion. Adv. 2646, The Canning Trade. 


WANTED—Marine Type Boiler 125 to 250 Horsepower. 
Frederick City Packing Co., Frederick, Md. 


WANTED—Elgin Semi-automatic or Hand Feed Capper. Post 
Office Box 368, Fremont, Ohio. 


WANTED—Nailing Machines. We want Morgan or Doig 
ailing Machines at once. State make, size, best cash price. 
thas. N. Braun Machinery Co., Fort Wayne, Ind. 


HELP WANTED 


WANTED—Experienced superintendent for small Midwest 
Canning plant—packing poultry and meat products. Real 
opportunity for right man. Adv. 2648, The Canning Trade. 


WANTED—Man from 45 to 55 to put up Pickles, Sauer Kraut, 
Beans and Tomatoes. Wages and percentage. Furnish house 
free. Mary H. S. Myers, Webster, Fla. 


WANTED—Food Specialist, research capacity; experience in 
canning, concentrating and dehydrating fruits and vegetables. 
Must have experience in every phase of canning, including 
manufacturing and research. Knowledge of vitamins, minerals, 
quick-energy sugars and their relationships, and fruit and 
vegetable extracts. Adv. 2651, The Canning Trade. 


SITUATIONS WANTED 


FOR SALE—6 Open Retorts 42”x72”, for immediate delivery. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


FOR SALE—1 Mt. Gilead Hydraulic Press, 42 inch racks with 
10 inch diameter ram, complete with 48 cloths and press racks, 
2 press beds; 1 Hydraulic Pump; Gauges. All in good condi- 
tion. Keystone Cooperative Grape Assn., North East, Pa. 


‘FOR SALE—Three No. 2 Hansen Pea Fillers in A-1 condi- 
tion, at $350 each. Reason for changing, have installed all 
high speed equipment. Adv. 2650, The Canning Trade. 


FOR SALE—Knapp Labeling Machine for No. 1 and No. 2 size 
cans, in A-1 condition. Pappas Bros. & Gillies Co. Egg 
Harbor City, N. J. 


FOR SALE—One Sprague-Sells Corporation Pumpkin Press, 
Model 30, Serial No. 120, in A-1 condition, practically good as 
new. Adv. 2652, The Canning Trade. 
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POSITION WANTED—If you are looking for a man with 
an unusually broad experience in the canning industry, produc- 
tion, distribution, promotion, etc., loyal, intelligent, executive, 
hard worker, write to: Adv. 2647, The Canning Trade. 


FOR SALE---Subject Prior Sale 


3—40 gal. Full Jacketed Aluminum Tilting Kettles 
2—50 gal. Full Jacketed Shallow Aluminum Kettles 
2-100 gal. 2/3 Jacketed Aluminum Kettles 

6—60 gal. 2/3 Jacketed Nickle Kettles 


A. K. ROBINS & COMPANY, Inc. 
BALTIMORE, MARYLAND 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


BE SURE YOU’RE RIGHT 
A traveler was walking along a lonely road when he came 
across an old man. Addressing him, he asked how long it 
would take him to get to the next village. But the man went 


on with his work, neither speaking nor looking up. The traveler. 


went on his way. 

He had not gone far when he heard a call: “Hey, mister! 
Come back!” 

When the traveler returned, the old man said: “It’ll take you 
twenty minutes.” 

“Why didn’t you tell me that when I asked you?” said the 
traveler. 

“How did I know how fast you was going to walk?” retorted 
the old man. 


KNOWS HER MILK 
Little Mary was going to a fancy dress party, and could not 
think what to wear. Then she had an idea. 
“May I go as a milk maid?” 
“But you’re too small, Mary.” 
“But I ean go as a condensed milk maid, can’t I, mother?” 


LITTLE DIFFERENCE 
The young bride was asked what she thought of married life. 
“Oh, there’s not much difference,” she replied. “I used to 
wait up half the night for George to go, and now I wait up 
half the night for him to come home.” 


IN TRAFFIC COURT 


“Ten dollars fine.” 
“Can you change a $20?” 
“Nope. Twenty dollars fine.” 


SWAPS 
Conductor (helping stout lady on car)—Yer should take yeast, 
mother, ter ’elp yer to rise better. 
Stout Lady—Take some yerself, lad, and then yer’d be better 
bred. 


PROOF ENOUGH 
She—You seem very quiet tonight, dear. Are you sure that 
you love me? 
Hie—Love you! Good heavens! Do you know that your dog 
bit . piece out of my leg while we were saying goodnight last 
niv* and I never noticed it until I got home! 


QUALITY PRODUCERS 
e Vicar: So you like country life. Are your hens good 
3? 


\’ 5el (fresh from town): Topping! They haven’t laid a 
bac sg yet. 


SAFETY FIRST 


* Soldier: Where were you when the battle was raging? 
, nd Soldier: I was right where the bullets were the 
t. 
* Soldier: Where was that? 
nd Soldier: Under the ammunition wagon. 


DIFFICULTIES 
acher: Bredern, we must do something to remedy de 
St quo. 
mber: Brudder Jones, what am de status quo? 
acher: Dat, my brudder, am Latin for de mess we’s in. 
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RIVERSIDE MANUFACTURING CO., Murfreeshoro, N. C. 


MACHINE 
MADE 


REASONABLE 
PRICES 


For speed, neatness and trouble free operation 


KYLER LABELERS and BOXERS 
“They have everything with half the parts” 
WESTMINSTER MACHINE WORKS 
Westminster, Maryland 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


Hoe Uniwew Comeany Westminster, Md. 
HUSKERS —CUTTERS—TRIMMERS—CLEANERS 
SILKERS—WASHERS and GRINDERS 


LABELS 


| 


| 

| 


Install Processing Retorts that distribute 
steam properly and economically. Some of 
our Retorts have been operating satisfactorily 
for over 25 years. All electric welded. Smooth 
inside - no rivets. Write Berlin Chapman Co., 
Berlin, Wis. 


BERLIN CHAPMAN 


A COMPLETE LINE OF CANNING MACHINERY FOR ANY PLANT 


WHERE TO BUY 


_All the latest data 


FORMULAE — COOKING TIMES 
COOKING TEMPERATURES 


are included in the 6th edition of 
“A Complete Course in Canning” 
The Canning Trade 


20 S Gay Street 
Baltimore, Md. 


Price $10.09 
order your copy now. 


A ready market for 


GOOD USED MACHINERY 


There is many a firm who can readily use your un- 
needed used equipment. _It’s the opportunity for 
you to 


TURN IT INTO CASH 
and fulfill the other fellow’s need. 


Or you may need equipment yourself, or want to 
buy, sell or rent a cannery, or need help, a job. 


Whatever your needs state them on the Wanted 
and For Sale page. The cost is very small. 


The rates—straight reading, no display: 
One time, per line 40c 
Four or more times, per line 30c 
Minimum charge per ad. $1.00 
Count eight average werds to the line. 


THE CANNING TRADE 
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—the Machinery and Supplies you need and the leading houses thai 


supply them. Consult the advertisements for details. 


ADHESIVES 
Dewey & Almy Chemical Co., Cambridge, Mass. 


BASKETS (Wood), Picking 


Jersey Package Company, Bridgeton, N. J. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
Cameron Can Machinery Co., Chicago, Ill. 


CANNERY SUPPLIES 


Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNING MACHINERY AND EQUIPMENT 


Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, Il. 

F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Company, Westminster, Md. 
Westminster Machine Works, Westminster, Md. 


CANS 


American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 
Heekin Can Company, Cincinnati, Ohio 
National Can Corp., New York City 
CAN SEALING COMPOUND 


Dewey & Almy Chemical Co., Cambridge, Mass. 


INSURANCE 
Lansing B. Warner, Inc., Chicago, IIl. 


LABELS 


Gamse Lithographing Co., Baltimore, Md. 

Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, Md. 

Stecher-Traung Lithograph Corp., Rochester, N. Y. 
PEA HULLERS AND VINERS 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 
SEED 


Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Northrup, King & Company, Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 

SUGAR 
Corn Products Sales Co., New York City 


FIELD WAREHOUSING AND FINANCING 
Douglas-Guardian Warehouse Corp., Chicago, Ill. 
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We Are 


BOOKING ORDERS 


| For 1943 Delivery 


Better anticipate your requirements at this time 
else it may be too late. 


| The output of our two well equipped plants is at 
your disposal. 


We shall be glad to figure on equipment for dehydration 
and upon receipt of complete information regarding pro- 
ducts to be dehydrated, tonnage per hour or day (state 
hours per day) and your advising what, if any, equip- 
ment you now have, including equipment necessary for 
the preparing of the raw stock as received from the 
grower. 


A. K. ROBINS & COMPANY, INC. 


Baliimore, Maryland 
Since 1855 


Write for Catalogue 
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No. 314 AUTOMATIC) 
STRIP-FEED PRESS 
with Marquette Ai 
Cushion. First machin 
in a typical Camer 
Press Line for blanki 
drawing, trimming, an 


AMERON CAN MACHINERY CO. * CHICAGO, USA. 


| 
FOR ALL PURPOSES | 
2 
* 
» 
F 
? | 
“ 
AA 
curling pie tins. ' 


